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protein metabolism of the rat, 745 
response of mouse intestinal microflora to 
dietary cellulose, starch, and sucrose, 
308 
anisole, butylated hydroxy 
growth inhibition of S. aureus by, 710 
anthocyanins 
as colorants for maraschino-type cherries, 
483 
as food colorants: effect of pH on formation 
of -rutin complexes, 66 
cranberry: HPLC of, 926 
antimicrobials 
compounds produced by S. thermophilus: 
activity of lactic cultures; partial purifi- 
eation and characterization of, 575 
antioxidants 
effect of ascorbic acid and alpha-tocopherol 
on betanine stability in buffered solu- 
tions, 72 
source of activity of soybeans and soy prod- 
ucts, 1720 
water-soluble, activity of oilseed protein deri- 
vatives in model lipid peroxidation sys- 
tems of meat, 1132 
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apples 
dehydrated: effect of moisture content and 
temperature on some aspects of nonen- 
zymatic browning, 601 
kinetics of water vapor desorption from, 
193 
slices: texture modification by postharvest 
heat treatment, 998 
thermal conductivity as a function of mois- 
ture content, 198 
arabinogalactan 
black gram: functional role in texvure of 
leavened foods, 1309 
arepa 
production of precooked corn flours using 
extrusion cooker, 816 
aroma 
onion powder: effect of irradiation on, 971 
quality of soy sauce: differentiation by sta- 
tistical evaluation of GC profiles, 1723 
See also sensory evaluation 
ascorbate, iso 
level and botulinal inhibition in perishable 
canned cured meat, 1147 
ascorbic acid 
See acids 
ascospores 
B. fulva: chemical composition, 545 
aspartame 
intensification of fruit flavors by, 938 
Aspergillus flavus 
inhibitory activity of onion extract toward, 
1545 
to evaluate protein quality of foods, 1390 
Aspergillus foetidus 
characterization of baked bean processing 
wastewater and its assimilation by, 1548 
Aspergillus japonicus 
low-methoxyl pectin prepared by pectines- 
terase from, 611 
Aspergillus oryzae 
Production and characterization of beta- 
galactosidase from, 100 
Aspergillus parasiticus 
inhibitory activity of onion extract toward, 
1545 
intracellular concentration of cAMP and 
cGMP in an aflatoxigenic strain, 116 
ATP (adenosine triphosphate) 
depletion in delay-chilled bovine muscle: ef- 
fect of electrical stimulation on, 1646 
ATPase 
activities of sarcoplasmic reticulum isolated 
from rabbit and bovine muscles sub- 
jected to pre-rigor pressure treatment, 
492 
autolysis 
effects on nutritional qualities of beans, 
1141 
aw (water activity) 
See water activity 


B 


Bacillus stearothermophilus 
activation of E-2 spores at low pH, 705 
Bacillus subtilis 
influence of media and media constituents 
on recovery, exposed to H,0,, 560 
bacillus, thermophilic 
from olives: characteristics of endopectate 
lyase produced by, 1156 


| 
. 
| 
ig 


bacon 
morphology and its role in nitrosamine for- 
mation, 306 
Plate waste of, cured with and without Na 
nitrite, 1260 
bacteria 
from ground meat: inhibition by Strepto- 
coccaceae and Lactobacillaceae, 1649 
halophilic: growth and control in salt 
minced fish, 47 
lactic acid: ability to ferment peanut milk, 
1534 
radiation-resistant: effect of irradiation 
temperature and drying on survival in 
complex menstrua, 1734 
surface counts on lamb carcasses: effect of 
carcass weight and fat thickness, 1430 
bactericides 
levels of Cl and ClO, of equivalent effect in 
Poultry processing water, 1594 
bacteriology 
bactericidal effect of freezing with chemical 
agents, 112 
counts of surfaces of carcasses and ground 
beef from carcasses sprayed /not sprayed 
with HC1O, 169 
differentiation of food spoilage bacteria on 
basis of ability to utilize different pro- 
teins, 1228 
growth and control of halophilic microor- 
ganisms in salt minced fish, 47 
influence of prerigor and postrigor muscle 
on bacteriological and quality character- 
istics of pork sausage, 1055 
repressive action of meat starter culture in 
Pasteurized liquid whole egg, 90 
retarding effect of acetic acid on growth 
during Shoyu-koji making, 359 
bags 
multiwall paper: fungal deterioration during 
international transport of CSM, 411 
baked goods 
baking properties of plasma protein isolate, 
274 
loss of supplemental lysine and threonine 
during bread baking, 271 
Preparation of a mixture to enhance saltine 
cracker flavor, 269 
relative sweetness of fructose and sucrose in 
model solutions, lemon beverages and 
white cake, 748 
See also bread; cake 


physical changes during ripening, 
4 


protein concentration from high-protein, 

high-lysine varieties, 1580 
batter, comminuted meat 

fat cell rupture as a determinative factor of 

heat stability, 693 
beans 

baked: characterization of processing waste- 
water and its assimilation by A. foetidus, 
1548 

black: characteristics of starch, 528 

black (P. vulgaris): effect of autolysis on nu- 
tritional quality of, 1141 

black (P. vulgaris): effect of Na salt on 
chemical composition and morphology 
of, 531 

California small white: effect of soaking 
temperature on cooking and nutritional 
quality, 1329 

canned dry: effect of type, moisture, blanch 
and storage on quality attributes and nu- 
trients, 392 

canned dry: influence of processing method- 
ology on strength of wastewater from, 
407 

culled dry: chemical, nutritional and micro- 
biological quality of protein concentrate, 
1589 

fermented and nonfermented: sensory evalu- 
ation and nutritive value of soups and 
chips from, 930 

field: chemical and physicochemical changes 
in extrusion texturized, 1322 


frozen snap: regulation of quality by post- 
harvest holding in CO,-enriched atmos- 
Phere, 1494 

influence of time and conditions of storage 
on technological and nutritional proper- 
ties of P. vulgaris L, variety Rosinha G2, 
1703 

Navy: protein supplementation with sesame, 

90 


nutrification by methionine infusion of P. 
vulgaris, L., 1302 

nutritional evaluation of four varieties of P. 
vulgaris, L., 1306 

Pitting in canned green: effect of cultural 
practices, tin coating, vacuum, corrosion 
accelerators and storage conditions, 241 

quick-cooking winged (Psophocarpus tetra- 
gonolobus), 1004 

red kidney: radiation effect on agglutinating 
and mitogenic activity, 1194 


beef 

acceptability of muscle from poor condition 
and realimented cull range cows, 1058 

and mushroom patties: thermal inactivation 
of C. botulinum toxins types A and B, 
1653 

ATPase activity of sarcoplasmic reticulum 
isolated from bovine muscle, 492 

bacterial counts on carcasses and ground 
beef from carcasses sprayed with HC1O, 
169 

binding meat pieces using myosin-containing 
extracts as meat binding agents, 1443 

bones: nutritional evaluation of low tem- 
perature alkaline extracts, 332 

bones: recovery of meat protein from alka- 
line extracts, 327 

C. perfringens population dynamics during 
constant and rising temperatures, 646 

eclor stability to protease and lipase from P. 
fragi, 1294 

consumer acceptability and retail yield after 
Pelvic suspension and delayed chilling, 
859 

cow: effect of packaging metheds on sen- 
sory characteristics of frozen and stored, 
146 

effect of electrical stimulation and shroud- 
ing method on quality and palatability 
of, 1560 

effect of electrical stimulation on ATP de- 
pletion and sarcomere length in delay- 
chilled, 1646 

effect of maturity and marbling on MFI, 
1668 

electrical stimulation of hide-on and hide-off 
calf carcasses, 335 

elevated conditioning temperature effects on 
carcasses from four nutritional regimes, 
158 

environmental effects on metmyoglobin 
reduction: criticism of experimental de- 
sign (Ltr to Ed), (5)ii 

freeze-dried, pre-cooked: action of spleen 
extracts on, 1118 

ground patties: effect of composition and 
method of freezing on microflora, 350 

ground: plasma protein isolate and TSP in, 
1032 

heat-induced changes in bovine myofibrillar 
proteins, 22 

heavy-weight carcasses: influence of electri- 
cal stimulation on characteristics, 911 

hot and chilled carcasses: sensory and ccok- 
ing properties of ground beef from, 1432 

immunochemical detection of ovine, porcine 
and equine flesh in, 494 

longissimus steaks: comparison of roasting 
vs broiling, 310 

loin steaks: statistical planning and designing 
experiments to detect differences in sen- 
sory evaluation of, 488 

mechanically deboned (MDB): lipid oxida- 
tion in bologna containing, 151 

mechanically processed in dry fermented 
salami, 465 

mechanically tenderized steaks: storage sta- 


bility, palatability and histological char- 
acteristics, 1606 
microbiological evaluation of precooked pat- 
ties containing soy protein, 154 
rayofibrils: action of proteolytic enzymes 
on, 1672 
Patties: effect of precooking on palatability, 
cooking properties and storage stability, 
869 
Patties: effect of salt and textured soy level 
on sensory characteristics, 460 
PH decline in muscle stored at above and 
below freezing temperatures, 1681 
Protein quality of MPP and bone residue, 
690 
quality: effect of vacuum aging, display and 
nutrition level on, 140 
radappertized: role of ionizing radiation in 
color changes, 25 
rare: low-temperature air oven vs a water 
bath for preparation, 1602 
roast: preliminary identification of VFC in 
neutral fraction, 639 
sensory panel, untrained: variation and re- 
Peatability of, 1598 
-soy blends: method to estimate concentra- 
tion of TSP in, 1326 
steaks: modified gas atmospheres and 
changes during storage, 1036 
steaks: white-spot formation, 1455 
top round roasts microwave cooked: thia- 
min content and palatability, 1447 
beer 
use of graphic linear scales to measure rates 
of staling in, 901 
beet 
betacyanine decolorizing enzyme found in, 
1568 
blanching effect on PPO activity in, 82 
canned, nutrient composition, 1001 
red pigments: variental differences in color- 
ant properties and stability, 1245 
red table: continuous diffusion apparatus 
for recovery of betalaines from, 208 
sensory evaluation of geosmin in juice from 
cooked, 79 
thermostability of red pigments (betanine 
and vulgaxanthin-1): influence of pH 
and temperature, 1554 
benzopyrene, 3,4- 
in charcoal-grilled meats, 622 
betacyanine 
decolorizing enzyme found in red beet tis- 
sue, 1568 
betalaines 
continuous diffusion apparatus for recovery 
from red table beet, 208 
extractive fractionation of, 1249 
betanin 
purification by removal of phytolaccatoxin 
from P. americana, 521 
stability in dessert gels, 518 
betanine 
influence of pH and temperature on thermo- 
stability of red beet pigment, 1554 
stability in buffered solutions, 72 
beverages 
noncarbonated: intensification of fruit fla- 
vors by aspartame, 938 
lemon: relative sweetness of fructose and su- 
crose in, 748 
See also beer; juice; milk 
binding 
ability of myosin: ionic, pH and tempera- 
ture effects on, 1686 
covalent of methionine and tryptophan to 
soy protein, 1205 
crude myosin fractions as meat binders, 
1129 
dye: as indicators of chemical age of ched- 
dar cheese, 304 
dye process for estimating protein content 
of meat components and sausage emul- 
sions, 643 
effect of milk albuminate on tensile strength 
of liver sausage, 300 
gelation of myosin during heating and meas- 
urement of, 1201 
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bananas 
125) 
barley 


gel structure of nonmeat proteins as related 
to ability to bind meat pieces, 1276 
meat pieces: use of myosin-containing ex- 
tracts from pre- and postrigor bovine 
muscle as meat binding agents, 1443 
turkey meat rolls in membrane casings: in- 
fluence of pressurization, 298 
water: analysis in gels, 1379 
water mobility in flour doughs by pulsed 
NMR, 1408 
water, of food constituents as determined 
by NMR, freezing, sorption and dehydra- 
tion, 1212 
bioassay, rat 
comparison of methods to evaluate protein 
quality of foods, 1390 
See also animal assay; methods 
biochemistry 
black gram (P. mungo L) seeds: amino acid 
composition and subunit constitution of 
fractions of the proteins, 606 
blanching 
effect on firmness of canned carrots, 615 
effect on PPO activity in table beets, 82 
frozen spinach: evaluation of evacuated 
packages as an alternative to, 404 
bologna 
containing MDB: lipid oxidation in, 151 
effect of NaNO, and packaging on color 
stability and rancidity of sliced, 1451 
bovine 
See beef 
bread 
baking characteristics and protein quality of 
soy-egg supplemented, 839 
baking properties of plasma protein isolate, 
274 
functional properties of safflower protein 
isolate in, 1022 
loss of supplemental lysine and threonine 
during baking, 271 
nutritional and sensory evaluation, made 
from fermented wheat meal, 1514 
potato peel as source of dietary fiber in, 
1403 
See also baked goods 
brining 
cucumbers: effect of storage condition on 
firmness of, 843 
cucumbers: sensory quality before and after, 
847 
broccoli 
effect of CO, on quality, 1478 
broilers 
See chicken; poultry 
broiling 
vs roasting on sensory characteristics of beef 
lu»:gissimus steaks, 310 
browning 
Maillard reactions: blockage of protein en- 
zymatic digestion (carboxypeptidase-B) 
by heat-induced sugar-lysine reactions, 
1173 
nonenzymatic in dehydrated apples: efiect 
of moisture content and temperature, 
601 
Brussels sprouts i 
fresh and preserved: volatile flavor compon- 
ents, 1183 
buffers 
heat inactivation rates of botulinum toxins 
A, B, E and F in some foods and buffers, 
1653 
heat resistance of nonproteolytic C. botu- 
linum type F in phosphate, 108 
thermal inactivation of C. botulinum toxins 
types A and B, 1653 
bulgur 
from triticale: preparation and nutrient 
composition, 449 
Byssochlamys fulva 
ascospores: chemical composition of, 545 
growth requirements and thermal resistance 
of fungi, 118 
Byssochylamys nivea 
growth requirements and thermal resistance 
of fungi, 118 
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caffeine 


dietary, glucose tolerance and insulin sensi- 
tivity in mice, 1761 
cake 
quality: quantitation and relationship of fi- 
ber components to, 1732 
relative sweetness of sucrose and fructose in, 
748 
See also baked goods 
calcium 
nutritional status of adolescents fed cellu- 
lose and hemicellulose, 1412 
calcium chloride 
inhibition of polygalacturonase softening of 
cucumber pickles by, 1786 
calorimetry 
differential scanning: studies on freezing 
Processes of water-ethanol mixtures and 
distilled spirits, 1386 
specific heat calorimeter for foods, 435 
See also methods 
calves 
electrical stimulation of hide-on and hide-off 
carcasses, 335 
See also beef 
Candida lipolytica 
disintegration of cell wall and extraction of 
protein from, 97 
Candida tropicalis ATCC 1369 
protein value, 1197 
Candida utilis 
aerobic fermentation of pickle process brine, 
181 
candy 
hard: changes in carbohydrate composition, 
123 
canning 
heating canned food in fluidized silica sand, 
237 
home: risks from processing errors, 226 
pitting in green beans: effect of cultural 
practices, tin coating, vacuum, corrosion 
accelerators and storage conditions, 241 
soybean: effect of maturity on nutrient con- 
tent and quality, 204 
See also processing 
capsicums 
color evaluation of, 416, 1792 
computer malfunction causes extensive er- 
rata in data, 1792 
carbohydrates 
changes in hard candy, 123 
characterization in foods by HPLC, 892 
effect of glucose and fructose on incubation 
glycogenic capacity in tissue from mice 
previously consuming various, 742 
carbon dioxide 
effect on market quality of broccoli, 1478 
influence on microbiological condition of 
bulk-packed broilers, 134 
regulation of frozen snap bean quality by 
postharvest holding in, 1494 
snow: effect on quality and acceptance of 
MDPM, 346 
carboxylic, mono, acid 
See acids 
carotenoids 
isomerization in food systems: fate of ly- 
copene in dehydrated tomato products, 
84 ‘ 
carp (Cyprinus carpio) 
actomyosin solutions: viscosity changes in, 
1106 
changes in lipid composition of cooked, dur- 
ing frozen storage, 1619 
neutral proteinase of muscle, 1110 
See also fish 
carrots, canned 
effect of blanching treatments on firmness, 
615 
casein 
iron binding by, 104 


cassava (Manihot esculenta Crantz) 
fermentation of, 1570 
catfish 
freshwater: occurrence and control of Sal- 
monella in, 1067 
See also fish 
cations, metal 
effect of Fet*++ and Cut* on betanine sta- 
bility in buffered solutions, 72 


cellulose 
and hemicellulose: Ca and Mg of adolescents 
fed, 1412 
dietary: resp of m intestinal micro- 
flora to, 308 


-pectin solutions: nature of deposit on RO 
membrane during concentration of, 
1505 
cereals 
germinated and fermenied: evaluation of 
protein quality and available lysine, 456 
Products packaging: off flavors from 
premiums and coupons, 850 
Cesium! 37 
racioactive: removal from vegetables in lab 
scale processing, 1491 
cheese 
application of immobilized alkaline protease 
to making, 1584 
cheddar slurries, microbial enzyme treated: 
ripening changes and flavor develop- 
ment, 1690 
cheddar: use of protein dye-binding values 
as indicators of chemical age of, 304 
effect of compression ratio on mechanical 
properties, 343 
chemistry 
cleavage of the imidazole ring in histidyl 
residue analogues reacted with peroxidiz- 
ing lipids, 568 
nutritional and microbiological quality of 
culled dry bean protein concentrate, 
1589 
cherries 
maraschino-type: application of anthocyan- 
ins for, 483 
chicken 
characteristics of some radiation-resistant 
hemolytic micrococci isolated from, 673 
effect of electrical stunning on postmortem 
biochemical changes and tenderness in 
broilers, 1121 
effect of inorganic salts on tenderness char- 
acteristics of spent hen muscle, 322 
frankfurter-type emulsions: Na nitrite and 
sorbic acid effects on C. botulinum toxin 
formation in, 668 
retention and stability of volatile S-contain- 
ing compounds in, 652 
toughening prevention by pH control after 
slaughter, 857 
yield affected by preparation, frying condi- 
tions and shortening, 1074 
See also poultry 
chickpeas 
fermented: nutritive quality, 234 
meal: sensory properties, proximate analysis 
and cooking losses of meat loaves ex- 
tended with, 1191 
microbiological and toxicological evaluation 
of fermented, 928 
chitin 
determination of hexosamines in, by ion- 
exchange chromatography, 1552 
chlorine 
levels of ClO, of equivalent bactericidal ef- 
fect in poultry processing water, 1594 
chlorine dioxide 
levels of Cl of equivalent bactericidal effect 
in poultry processing water, 1594 
chocolate, milk 
detection of whey using SDS-gel electro- 
phoresis and HPLC, 1353 
chloesterol 
micro determination in fishery-based foods, 
1299 
chromatography 
affinity: fractionation of grape tannins by, 


4 


and partial characterization of the frac- 
tions, 87 
electrophoresis of native and spray-dried egg 
white, 1345 
column: studies of coconut protein and its 
enzyme activities, 62 
gas: characterization of sages of various 
geographic origins, 758 
gas: correlation of off-odor scores of canned 
tuna with, 37 
gas, inverse phase: application to determin- 
ing bound water in collagen, 1150 
gas, profiles to differentiate aroma quality 
of soy sauce by statistical evaluation, 
1723 
gas to characterize oregano and other labiate 
spices, 1373 
HPLC: application to characterization of in- 
dividual carbohydrates in foods, 892 
HPLC: determination of methoxylated fla- 
vones in citrus juices, 69 
HPLC: of B-vitamins in rice and rice prod- 
ucts, 263 
ion-exchange: determination of hexosamines 
in chitin, 1552 
ion-exchange: erratum, (4)v 
ion-exchange, of egg yolk proteins, 656 
sorption of VCM by selected food constitu- 
ents, 56 
TL and GL-MS: lipid constituents of black 
walnut kernels, 266 
See also methods 
clams 
dehydrated flavor: preparation and proper- 
ties from clam processing wash water, 
1612 
sensory characteristics of, 368 
Clostridium botulinum 
control by Na nitrite and sorbic acid in vari- 
ous meat and soy protein formulations, 
1662 
effect of oxidation-reduction potential on 
the outgrowth and chemical inhibition 
of 10755A spores, 700 
heat inactivation rates of Toxins A, B, E and 
F in some foods and buffers, 1658 
isoascorbate level and inhibition in perish- 
able canned cured meat, 1147 
thermal inactivation of toxins types A and B 
in buffer and beef and mushroom pat- 
ties, 1653 
toxin formation in chicken frankfurter-type 
emulsions: Na nitrite and sorbic acid ef- 
fects on, 668 
toxin production in meat/soy frankfurters: 
effect of NaNO, , 1267 
type F in phosphate buffer and crabmeat: 
heat resistance of, 108 
Clostridium perfringens 
for rapid evaluation of protein quality of 
foods, 1335 
growth of strains on alpha-galactosides, 
1756 
inhibition by butylated hydroxyanisole, 564 
population dynamics during constant and 
rising temperatures in beef, 646 
sporulation in meats supplemented with soy 
materials, 755 
Clostridium sporogenes 
sporicidal activity of hydrogen peroxide and 
iodophor of the spores of, 1261 
coatings 
acetylated monoglyceride: effect on pecan 
kernel shelf-life, 1752 
coconut 
studies of protein and enzyme activity, 62 
coffee 
aflatoxin production in regular and decaf- 
feinated beans, 446 
color: process for removal from wastewater, 
246 
See also caffeine 
coliforms 
fecal: recovery by two A-1 methods from 
foods, 289 
collagen 
determining bound water in, by inverse 
phase GC, 1150 


color 
blanching effect on PPO activity in table 
beets, 82 
changes of radappertized beef: spectral stud- 
ies on role of ionizing radiation, 25 
coffee: process for removal from wastewa- 
ter, 246 
cottonseed protein products: 
fluencing, 475 
deterioration in strawberry preserves: causa- 
tive factors during processing and stor- 
age, 75 
evaluation of selected capsi s, 416, 1792 
fresh mutton: estimation by reflectance 
spectrophotometry, 916 
of peanut butter containing peanut shell 
flour, 944 
Southern peas: loss in refrigerated and non- 
refrigerated, 934 
stability of beef to protease and lipase from 
P. fragi, 1294 
stability of sliced bologna: effect of NaNO, 
and packaging conditions, 1451 
See also sensory evaluation 
colorants 
application of anthocyanins for maraschino- 
type cherries, 483 
betacyanine decolorizing enzyme found in 
red beet tissue, 1568 
extractive fractionation of betalaines, 1249 
food: effect of pH on formation of antho- 
cyanin-rutin complexes, 66 
properties and stability of red beet pig- 
ments: varietal differences, 1245 
stability of phytolaccanin, betanin and 
FD&C Red #2 in dessert gels, 518 
colorimetry 
studies of coconut protein and its enzyme 
activities, 62 
See also methods 
compression 
bulk: of rice grains, 1252 
computers 
analysis of radiometric measurement of food 
quality: review, 949 
malfunction causes extensive errata in cap- 
sicum data, 1792 
containers 
metal: pitting in canned green beans, 241 
cooking 
baking, boiling, steaming, microwave and 
canning: effect on quality attributes and 
vitamin content of sweet potatoes, 374 
effect on characteristics of broiler meat skin, 
312 
effect on cholesterol content of sheilfish, 
314 
low temperature air oven vs water bath for 
preparation of rare beef, 1602 
microwave and conventional: folacin con- 
tent of frozen vegetables, 286 
microwave and conventional for meat, 624 
of top rounds by microwaves: energy con- 
sumption, thiamin content and palatabil- 
ity, 1447 
Properties of ground beef from hot and 
chilled carcasses, 1432 
quality of hydrated whole soybeans, 1510 
three California rice varieties: changes in 
mineral elements and phytic acid con- 
tents during, 619 
cooling 
analysis and renovation of retort water, 
1466 
copper 
estimation in raw and cooked legumes: 
atomic absorption and x-ray fluores- 
cence spectroscopy, 1711 
influence of pH on binding in six fiber 
sources, 752 
zine interference with, in young Japanese 
quail, 738 


factors in- 


corn 
chips: nutritive and sensory evaluation of, 
made from fermented corn meal, 1514 
cream style, heating characteristics pro- 
cessed in a steritort: effects of head- 
space, reel speed and consistency, 831 


effect of storage on lysine-enriched, 630 
flour: extruded vs lime-heated for tortilla 
Preparation, 940 
flour: precooked by extrusion cooker for 
arepa making, 816 
kernel hardness as an index of the alkaline 
cooking time for tortilla preparation 
(Zea mays), 377 
lime-treated enriched with whole soy beans, 
1707 
meal and chips: germination and relative nu- 
tritive value, 936 
nutritive value of meal, residue and yeast, 
1197 
-on-the-cob: heat inactivation of peroxidase 
in, 785 
Protein concentrate: functional and nutri- 
tional properties, 1152 
sweet: identification and measurement of 
resistance to abscission of intact or unit 
kernels, 982 
sweet: varietal and developmental differ- 
ences in amino acid content and compo- 
sion of grain, 836 
corrosion 
Pitting in canned green beans, 241 
cottonseed 
defatted, glanded flour: air classification to 
produce edible protein product, 1522 
factors influencing color of protein 
products, 475 
flour, fermented with filamentous fungi: 
Protein and amino acid composition, 
1178 
glandless flour: ultrastructural changes in- 
duced during nonextrusion texturiza- 
tion, 628 
cowpeas 
effect of storage time and conditions on the 
hard-to-cook defect in, 790 
fermented: nutritive quality, 234 
microbiological and toxicological evaluation 
of fermented, 928 
oligosaccharides of 13 American cultivars 
(Vigna sinensis), 1317 
Powders processed to reduce beany flavor: 
Physicochemical and functional proper- 
ties, 1235; sensory, nutritive and storage 
properties, 1539 
crabs, blue (Callinectes sapidus) 
relationship between methylmercury and 
total mercury in, 920 
crabmeat 
heat resistance of nonproteolytic C. botu- 
linum Type F in, 108 
crackers 
saltine: preparing a mixture to enhance fla- 
vor, 269 
See also baked goods 
cranberry 
anthocyanins—HPLC, 926 
CSM (corn soya milk) 
fungal deterioration of bags during interna- 
tional transport, 411 
cucumbers 
aerated, brined: changes in dissolved oxygen 
and microflora during fermentation of, 
429 
brined: effect of storage conditions on firm- 
ness, 843 
inhibition of polygalacturonase softening of 
pickles by CaCl, , 1786 
review of quality, 186 
sensory quality before and after brining, 847 
curing 
comparison of five procedures for smoked 
turkeys, 130 
cyanocobalamin 
in seafoods: comparison of two radioassay 
methods, 1077 
See also vitamins 


| D 


adenosine and adenosine monophosphate: 
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stability during ice storage of pink and 
brown shrimp, 1625 
deboning, mechanical 
See beef; chicken; meat; poultry 
dehydration 
effect on pancreatic alpha-amylase suscepti- 
bility of various starches, 1728 
potato products: changes in nutrient compo- 
sition during commercial processing, 216 
sweet potato flakes: changes during, and 
storage, 1186 
to determine water binding of food constiu- 
ents, 1212 
desserts 
frozen dairy: use of protein-formol titration 
relationships for estimating ratios of 
skimmilk and whey solids, 558 
diet 
dietary caffeine, glucose tolerance and insu- 
lin sensitivity in mice, 1761 
Hopi Indian: adventitious minerals in, 282 
influence of dietary fiber on the growth and 
protein metabolism of the rat, 745 
response of mouse intestinal microflora to 
dietary cellulose, starch and sucrose, 308 
utilizing minced fish flesh in dried products, 
355 
See also nutrition 
dough, flour 
pulsed NMR of water mobility in, 1408 
drying 
continuous, centrifugal fluidized bed: to 
prepare quick-cooking rice products, 248 
drum, of guava- and papaya-taro flakes, 222 
LORV for food, 1556 
DSC (differential scanning calorimetry) on 
freezing processcs of water-ethanol mix- 
tures and distilled spirits, 1386 
DTA (differential thermal analysis) applied 
to examining gelatinization of starches in 


foods, 1366 
eggs 


pasteurized, liquid whole: bacterial repres- 
» sive action of meat starter culture in, 90 
salad, low pH: formulation and evaluation 
of, 1501 
white: chromatography and electrophoresis 
of native and spray-dried, 1345 
white: degradation of the o-glycosidically 
linked carbohydrate units of ovomucin 
during thinning, 1341 
yolk: ion-exchange chromatography and 
electrophoresis of, 656 
yolk: mathematical modeling of visco-elastic 
characteristics, 1123 
Eh (oxidation-reduction potential) 
effect on outgrowth and chemical inhibition 
of C. botulinum 10755A spores, 700 
electrophoresis 
of egg yolk proteins, 656 
polyacrylamide gel of native and spray-dried 
egg white, 1345 ‘ 
SDS-gel: detection and quantification of 
whey in milk chocolate, 1353 
studies of coconut protein and its enzyme 
activities, 62 
emulsions 
characteristics of soy products: protein dis- 
Persibility and, 93 
chicken frankfurter type: Na nitrite and sor- 
bic acid effects on C. botulinum toxin 
formation, 668 
model meat: physicochemical studies to pre- 
pare stable sheep and goat meat sausage, 
1695 
sausage: phase testing method to determine 
stability, 174 
enzymes 
application of immobilized alkaline protease 
to cheese making, 1584 
lytic for yeast autolysis, 1362 
microbial, treated cheddar cheese slurries: 


ripening changes and flavor develop- 
ment, 1690 
proteolytic: action on bovine myofibrils, 
1672 
equine 
immunochemical detection in beef prod- 
ucts, 494 
errata notices 
(2)ii, (4)v, 315, 948, 1791, 1792 
Escherichia coli 
recovery by two A-1 methods from foods, 
289 
evaporation 
rotary-coil vacuum of tomato paste: heat 
transfer correlation, 200 
extrusion 
extruder not prerequisite for texture forma- 
tion: Ltr to Ed, (3)ii 
texturized field beans and soybeans: chemi- 
cal and physicochemical changes, 1322 


F 


cell rupture in comminuted sausage batter as 
determinative factor of heat stability, 
693 
content of MD poultry meat, 1070 
fatty acids 
See acids 
feed, animal 
from frozen vegetable prucess wastes, 1460 
fermentation 
aerobic: of pickle process brine by C. utilis, 
181 
alcoholic of apple juice: water-soluble prod- 
ucts from patulin during, 788 
and relative nutritive value of rice meal and 
chips, 1784 
bacterial: of high alkaline wastes from Irish 
potatoes, 439 
lactic acid of frozen vegetable wastes to 
produce animal feed, 1460 
of aerated, brined cucumbers: changes in 
dissolved oxygen and microflora, 429 
of cassava, 1570 
FD&C Red #2 
stability in dessert gels, 518 
fiber 
bran and cellulose: influence of pH on bind- 
ing of Cu, Zn and Fe in six sources, 752 
components: quantitation and relationship 
to cake quality, 1732 
dietary: influence on growth and protein 
metabolism of the rat, 745 
enzyme neutral detergent analysis of se- 
lected commercial and home-prepared 
foods, 924 
See also diet; nutrition 
filtration 
reverse osmosis (RO) membrane: nature of 
deposit during concentration of pectin/ 
cellulose solutions, 1505 
fish 
and seafood: consumer evaluation of qual- 
ity, 878 
cooked, comminuted muscle: processing and 
ingredient influence on texture, 1615 
lipid /phospholipid data (Ltr to Ed), (4)iv 
meat cake: gamma irradiation of 5’-inosinic 
acid, 681 
minced gel texture: effects of species and 
storage time on, 1087 
minced gel texture: effect of thermal proc- 
essing on, 1080 
minced: utilization in dried products, 355 
off-flavors in: a review, 12 
Pacific rattail (Coryphaenoides acrolepis): 
gross composition, sensory evaluation 
and cold storage stability, 1044 
paste: amines in fermented, 1562 
sait minced: growth and control of halo- 
philic organisms in, 47 
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storage stability of MD sucker flesh, 1093 
technological studies of ocean pout for dried 
human consumption, 164 
See also individual species 
flavones 
methoxylated: determination in citrus juices 
by HPLC, 69 
flavor 
acidic constituents of various tomato fruit 
types, 1241 
Brussels sprouts, fresh and preserved, grown 
at different crop spacings, 1183 
chemical basis for: a review, 6 
clam, dehydrated: preparation and proper- 
ties from clam processing wash water, 
1612 
development in microbial enzyme treated 
cheddar cheese slurries, 1690 
fruit: intensification by aspartame, 938 
meat: factors (genetic, environmental, proc- 
essing) influencing, 1 
of cowpea powders processed to reduce 
beany, 1539 
off-flavor in meat and fish: a review, 12 
premiums and coupons as potential source 
of off-flavors in packaged cereals, 850 
saltine cracker: mixture to enhance, 269 
separation of compounds from lipids in a 
model system by membrane dialysis, 
1525 
short-cut signal detection measures for sen- 
sory analysis, 302 
use of graphic linear scales to measure rate 
of staling in beer, 901 
volatile compounds: identification in neutral 
fraction of roast beef, 639 
warmed-over, development in mode! meat 
systems: effect of phospholipids and tri- 
glycerides, 1285 
flour 
corn: production of precooked for arepa 
making using extrusion cooker, 816 
cottonseed, fermented with filamentous 
fungi: protein and amino acid composi- 
tion, 1178 
cottonseed: production of TSP from, 826 
defatted, glanded cottonseed: air classifica- 
tion to produce edible protein product, 
1522 
full-fat soy and soy-egg supplemented 
breads: baking characteristics and pro- 
tein quality, 839 
full-fat soy: preparation by conditioning, 
heating and grinding, 1017 
glandless cottonseed: ultrastructural changes 
induced during the nonextrusion texturi- 
zation of, 628 
high protein, soft wheat: protein concentra- 
tion from air classification, 453 
Peanut and soy: influence of moist heat on 
solubility and emulsification properties, 
774 
peanut: effect of salt concentration, pH and 
flour concentration on N solubility and 
emulsifying properties, 765 
peanut shell: effect on firmness, color and 
acceptance of peanut butter, 944 
Peanut vs soy in food blends, 820 
soy: effect of salt concentration and pH on 
N solubility and emulsifying properties, 
770 
sunflower/soy: chemical and nutritive evalu- 
ation, 1714 
sunflower/soy: sensory evaluation, 1717 
fluorescence 
changes from methemoglobin and fatty-acid 
interaction, 685 
See also methods 
fluorometry 
evaluation of technique for quantitative de- 
termination of soy flour in meat-soy 
blends, 763 
See also methods 
foaming 
properties of proteins: evaluation of column 
aeration apparatus using ovalbumin, 
1398 


| 
| 
| 
| 
| 

fat 
| 


foods 

canned, conduction-type heating: optimal 
retort temperature profile in optimizing 
thiamin retention, 1485 

estimation of oxidative deterioration of oils 
and foods by measurement of ultra-weak 
chemilumi , 1573 

fishery-based: micro determination of cho- 
lesterol and some plant sterols, 1299 

leavened (steamed puddings): role of arab- 
inogalactan in texture, 1309 

solid: characterization of the stress relaxa- 
tion curves of, 277 , 

two rapid A-1 methods for recovery of fecal 
coliforms and E. coli from, 289 

See also food science /engineering; individual 
foods 

food science /engineering 

alternate processes for use in soy protein iso- 
lation by industrial ultrafiltration mem- 
branes, 213 

analysis of continuous sterilization processes 
for Bingham plastic fiuids in laminar 
flow, 905 

application of a continuous centrifugal 
fluidized bed drier to the preparation of 
quick-cooking rice products, 248 

balanced incomplete block designs with a 
reference sample in each block, 1790 

characterization of the stress relaxation 
curves of solid foods, 277 

coefficient of sliding friction for nonuni- 
form surface properties, 1550 

commercial feasibility of an in-line steam 
Process for conditioning pecans to im- 
prove shelling efficiency, 988 

design of a generator for studying isother- 
mally generated wood smoke, 1543 

development and storage stability of drum- 
dried guava- and papaya-taro flakes, 222 

effect of compression ratio on the mechani- 
cal properties of cheese, 343 

effect of irradiation temperature and drying 
on survival of highly radiation-resistant 
bacteria in complex menstrua, 1743 

freezing cylindrical and spherical foodstuffs: 
comparison of methods for predicting 
times, 958 

freezing foods in rectangular packages: pre- 
dicting times, 964 

freezing to determine water binding of food 
constituents, 1212 

freezing with chemical agents: bactericidal 
effect of, 112 

friction, coefficient of sliding, for nonuni- 
form surface properties, 1550 

fructose and sucrose: relative sweetness in 
model solutions, lemon beverage and 
white cake, 748 

heating characteristics of cream-style corn 
processed in Steritort: effects of head- 
space, reel speed and consistency, 831 

heating of canned food in fluidized silica 
sand, 237 

heat transfer correlation for rotary steam- 
coil vacuum evaporation of tomato paste, 
200 

kinetics of water vapor desorption from ap- 
ples, 193 

method for concentration of proteinaceous 
solutions by sumerged combustion, 1469 

new method for determining apparent ther- 
mal diffusivity of thermally conductive 
food, 469 

nonsymmetric heat conduction in an infinite 
slab, 396 

optimization of a lactose hydrolysis process, 
896 

population dynamics of C. perfringens dur- 
ing constant and rising temperatures in 
beef, 646 

Process for removal of coffee color from 
wastewater, 246 

specific heat calorimeter for foods, 435 

thermal conductivity of apples as a function 
of moisture content, 198 

See also mathematics; methods; packaging; 
processing; sensory evaluation; statistics 


foodservice 
accuracy of college students’ intended en- 
tree selections for forecasting production 
demand, 257 
commissary system transporting heated 
food: time, temperature, microbiological 
and sensory quality of meat loaf, 317 
effect of precooking beef patties on palat- 
ability, cooking properties and storage 
stability, 869 
yields of deep-fat fried chicken parts as af- 
fected by preparation, frying conditions 
and shortening, 1074 
foodstuffs 
improved semiautomated enzymatic assay of 
lysine in, 480 
food supply 
technological studies on ocean pout, an un- 
exploited fish species, for direct human 
consumption, 164 
folacin 
content of cooked frozen vegetables, 286 
thermal destruction: effect of ascorbic acid, 
O, and temperature, 713; effect of pH 
and buffer ions, 717 
fractionation 
extractive: of betalaines, 1249 
frankfurters 
all-meat and extended: plasma protein iso- 
late effects on physical characteristics, 
1041 
chemical, sensory and physical properties: 
effect of oilseed proteins on, 865 
with meat/soy proteins: effect of NaNO, on 
C. botulinum toxin production, 1267 
freezing 
cylindrical and spherical foodstuffs: compar- 
ison of methods for predicting times, 
958 
DSC measurements of water-ethanol mix- 
tures, 1386 
effect on microbial flora of ground beef pat- 
ties, 350 
effect of crop spacing on volatile flavor com- 
ponents of Brussels sprouts, 1183 
foods in rectangular packages: predicting 
times, 964 
to determine water binding of food consti- 
tuents, 1212 
with chemical agents: bactericidal effect of, 
112 
friction 
coefficient of sliding friction for nonuni- 
form surface properties, 1550 
fruit 
See individual species 
fructose 
effect on incubation glycogenic capacity in 
tissue from mice previously consuming 
various carbohydrates, 742 
HFCS (high fructose corn syrup) ice cream 
formulations sensory properties, 810 
relative sweetness of sucrose and, in model 
solutions, lemon beverage and white 
cake, 748 
frying, deep-fat 
yield of chicken parts as affected by prepa- 
ration, frying condition and shortening, 
1074 
fungi 
Byssochylamys: growth and thermal resist- 
ance, 118; chemical composition of asco- 
spores, 545 
filamentous: protein and amino acid compo- 
sition of cottonseef flour fermented 
with, 1178 
high beta-galactosidase-producing and char- 
acteristic hydrolysis properties of a se- 
lected strain, 1577 


galactosidase, beta 


producing fungi: screening and characteriz- 
ing hydrolysis properties, 1577 


Production and characterization from A. 
oryzae, 100 
galactosides, alpha 
raffinose, stachyose, melibiose: growth of C. 
perfringens strains on, 1756 
gels 
analysis of water binding in, 1379 
dessert: stability of phytolaccanin, betanin 
and FD&C Red #2 in, 518 
dye diffusion technique to evaluate proper- 
ties, 1369 
gelatinization 
of rice and potato starches, 1394 
gelation 
heat induced, of myosin: changes in shear 
modulus, ultrastructure and spin-spin re- 
laxation times of water associated with, 
1201 
geosmin 
in juice made from cooked beets: sensory 
evaluation, 79 
germicides 
stability of ozone and properties on poultry 
meat microorganisms, 501 
glucose 
effect on incubation glycogenic capacity in 
tissue from mice previously consuming 
various carbohydrates, 742 
tolerance, dietary caffeine and insulin sensi- 
tivity in mice, 1761 
gluten, wheat 
iron binding by, 104 
glycyrrhizin, ammoniated 
effect on mineral utilization of rats, 1558 
cGMP 
intracellular concentration in an aflatoxi- 
genic strain of A. parasiticus, 116 
goat 
/sheep sausage: physicochemical studies of 
model meat emulsions to prepare, 1695 
gossypol 
contents of a vegetable curd from okra seeds, 
1517 
grapes 
Muscadine skins: preparation of IM? prod- 
uct from 854 
tannins: fractionation by affinity chroma- 
tography and partial characterization of 
fractions, 87 
grapefruit 
naringin bitterness of juice debittered with 
naringinase, 1358 
guava-taro flakes 
drum-dried: development and storage stabil- 


ity, 222 
haddock 


textural deterioration in frozen storage, 661 
hake 
Pacific, frozen fillets and minced blocks: 
comparative stability and desirability, 
363 
red: textural deterioration in frozen storage, 
661 
ham 
aged, produced from frozen green: micro- 
biological and quality attributes, 505 
combination: microstructure of isolated soy 
protein in, 1272 
nitrite-free: palatability of prerigor and me- 
chanically processed, 1775 
quality of boneless dry-cured, produced 
with or without nitrate, netting, or po- 
tassium sorbate, 914 
heating 
free radical production in protein-rich food 
by, 1217 
heat transfer 
heating canned food in fluidized silica sand, 
237 
heat transfer correlation for rotary steam- 
coil vacuum evaporation of tomato paste, 
200 
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nonsymmetrical heat conduction in an in- 
finite slab, 396 
hexosamines 
determination in chitin by ion-exchange 
chromatography, 1552 
HPLC (high performance liquid 
chromatography) 
application to characterization of individual 
carbohydrates in foods, 892 
analysis of sugars in milk and ice cream, 626 
cranberry anthocyanins, 926 
detection and quantification of whey in 
milk chocolate, 1353 
determining total and available lysine, 994 
hydration 
of whole soybeans affects solids losses and 
cooking quality, 1510 
hydrogen peroxide 
influence of media and media constituents 
on recovery of bacterial spores exposed 
to, 560 
sporicidal activity on spores of C. sporo- 
genes, 1261 
hydroxyanisole, butylated 
inhibition of C. perfringens, 564 
hypochlorous acid 
See acids 


ice cream 
high fructose corn syrup: sensory properties 
of, 810 
HPLC analysis of sugars in, 626 
IFT 
call for nominations for IFT’s 1980 achieve- 
ment awards, 1816 
fact sheet on Institute, 1794 
statement of ownership, management and 
circulation, 1818 
style guide for research papers, 1819 
IMF (intermediate moisture foods) 
determination of moisture content in glycer- 
ol-containing, 1258 
inosine 5'-monophosphate 
studies on kinetics of instability, 946 
inosinic, 5'-acid 
See acid 
insecticides 
Naled, Dichlorvos, Malathion, Diaginon, 
Sevin, Landrin, Methoxychlor, Pyre- 
thrum: inhibition of growth and patulin 
production by Penicillium urticae, 1232 
insulin 
sensitivity in mice, 1761 
iodophor 
effectiveness in destroying V. parahaemoly- 
ticus, 1097 
sporicidal activity on spores of C. sporo- 
genes, 1261 
ions, buffer 
thermal destruction of folacin: effect of, 
iron 
binding by wheat gluten, soy isolate, zein, 
albumen and casein, 104 
elemental, ferrous, ferric, soluble and com- 
plexed in foods: quantitative determina- 
tion, 549 
influence of pH on binding in six fiber 
sources, 752 
zine interference with, in young Japanese 
quail, 738 
irradiation 
effect on agglutinating and mitogenic activ- 
ity of lectins from red kidney beans, 1194 
gamma: effect of temperature and drying on 
survival of highly radiation-resistant 
bacteria in complex menstrua, 1743 
gamma: free radical production in protein- 
rich food, 1217 
gamma: of 5 inosinic acid in fish meat cake, 
681 
ionizing: role in color changes of radap- 
pertized beef, 25 
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onion powder: effect on microbiology, 975 

onicn vowder: effects on taste and aroma, 
971 

treatment of onion powder: effects on 
chemical constituents, 591 

ultrasonic: effect on potato starch and sweet 
potato powder, 801 


juice 


apple: water-soluble products from patulin 
during alcoholic fermentation of, 788 

beet: sensory evaluation of geosmin in, 79 

citrus: HPLC determination of methoxy- 
lated flavones in, 69 

grapefruit: naringin bitterness debittered 
with naringinase, 1358 

orange, commercial: consumer evaluation of 
inter-relationship between sensory com- 
ponents of, 1011 

tomato: processed from nor hybrid fruits, 


190 
kamaboko (fish cake) 


free radical production in by gamma irradia- 
tion and heating, 1217 
viscosity changes in carp actomyosin solu- 
tions, 1106 
kimchi 
(fermented Chinese cabbage): Vitamin B, , 
and ascorbic acid in, 873 
kinetics 
of available lysine losses in SPI: confirma- 
tion of transition phase by PER tests, 
294 
of inosine 5'-monophosphate instability, 
946 
of water vapor desorption from apples, 193 
Kluyveromyces fragilis 
frozen concentrated cultures, 696 
krill (Euphasia superba) 
determination of optimum parameters for 
protein isolation from waste products, 


1425 
Lactobacillaceae 
inhibition of bacteria isolated from ground 
meat, 1649 
lactose 
enzymatic hydrolysis in whey: optimization, 
896 


monohydrate, alpha yield: demineralization 
of cheddar whey ultrafiltrate with ther- 
mally regenerable ion-exchange resins, 
555 
lactulose 
sweetness relative to sucrose, 813 


effect of carcass weigth and fat thickness on 
surface bacteria counts, 1430 
influence of carcass weight, sex and breed 
on consumer acceptance, 1063 
lectins 
from red kidney beans: radiation effect on 
agglutinating and mitogenic activity, 
1194 
legumes 
raw and cooked: estimation of Zn and Cu 
with atomic absorption and X-ray fluor- 
escence spectroscopy, 1711 
letters to editor 
(1)ii; (3)ii; (4)iv; (5)ii 
lipase 
from P. fragi: effect on color stability of 
beef, 1294 


from S. faecalis: purification and properties, 
1747 
role of some fatty acids on growth and pro- 
duction by S. faecalis, 1566 
lipids 
change in composition of cooked minced 
carp during frozen storage, 1619 
changes during processing and storage of 
sweet potato flakes, 1186 
composition of muscle from white sucker 
(Catostomus commersoni), 1101 
constituents of black walnut kernels, 266 
fish, phospholipid data (Ltr to Ed), (4)iv 
model peroxidation systems of meat: water- 
soluble antioxidant activity of oilseed 
protein derivatives, 1132 
-nitrite reaction in aqueous systems: inhibi- 
tory effects on N-nitrosamine formation, 
1263 
oxidation in bologna containing MDE, 151 
oxidation: methionine stability in methio- 
nine-fortified model food systems as in- 
fluenced by method of methionine incor- 
poration, 1767 
peroxidizing: cleavage of the imidazole ring 
in histidyl residue analogues reacted 
with, 568 
phase morphology and texture of some pro- 
cessed meats, 1256 
separation of flavor compounds in a model 
system by membrane dialysis, 1525 
lipoxygenase 
destruction in whole soybeans by combina- 
tion of heating and soaking in ethanol, 
586 
LORV 
low oxygen recycled vapor for food drying, 
1556 
lyase, endo-pectate 
Produced by thermophilic bacillus from 
olives: characterization of, 1156 
lycopene 
fate in dehydrated tomato products: caro- 
tenoid isomerization in food systems, 84 
lysine 
enrichment of corn, millet and sorghum: 
storage effects, 630 
evaluation of available, of germinated and 
fermented cereals, 456 
in foodstuffs: semiautomated enzymatic 
assay, 480 
loss of supplemental during bread baking, 
271 


relative in foodstuffs measured by rapid 
dye-binding procedure, 1221 
total and available: determination by HPLC, 


994 


M-A (Moraxella-Acinetobacter) 
See Moraxella-Acinetobacter 
macaroni 
enrichment with dairy-based protein 
sources, 296 
Magnesium 
and phosphorus balance of adolescent fe- 
males fed two levels of Zn, 1765 
nutritional status of adolescents fed cellu- 
lose and hemicellulose, 1412 
Manganese 
zine interference with, in young Japanese 
quail, 738 
marketing 
chemical composition of chops from PSE and 
normal pork loins, 678 ] 
vacuum aging, display and level of nutrition 
effects on beef quality, 140 
white-spot formation on packaged beef 
steaks, 1455 
mathematics 
amendments to Ball’s formula method for 
calculating the lethal value of thermal 
processes, 292; (Ltr to Ed) (1)ii 
coefficient of sliding friction for nonuni- 
form surface properties, 1550 


= 


comparison of methods for predicting freez- 
ing times of cylindrical and spherical 
foodstuffs, 958 
method for determination of apparent ther- 
mal diffusivity of thermally conductive 
food, 469 
modeling of the visco-elastic characteristics 
of egg yolk, 1123 
nomographs to determine alterations of es- 
sential components in leafy products 
during thermal treatment in water, 1169 
optimal retort temperature profile in op- 
timizing thiamin retention in conduction- 
type heating of canned foods, 1485 
predicting freezing times for foods in rectan- 
gular packages, 964 
refrigerated seawater spray system model for 
shrimp vessels, 1420 
revision of formula method tables for ther- 
mal process evaluation, 954 
theoretical comparison of losses in foods 
under fiuctuating temperature  se- 
quences, 1162 
MDPM (mech. deboned poultry meat) 
effects of CO,-snow on quality and accept- 
ance, 346 
MDTM (mech. deboned turkey meat) 
PER and amounts of selected nutrients in, 
1291 
meal 
fermented wheat and corn: nutritive and 
sensory evaluation of bread and corn 
chips, 1514 
rapeseed: condensed tannins, 1313 
meat 
charcoal grilled: 3,4-benzopyrene in, 622 
chemical basis for flavor: a review, 6 
cookery: comparison of microwave and con- 
ventional methods, 624 
cured products: occurrence and determina- 
tion of N-nitrosoproline and N-nitroso- 
pyrrolidine in, 1700 
effect of ay of produtcs on growth of radia- 
tion resistant M-A, 33 
effect of cooking methods on protein quality 
determination by T. pyriformis W 
growth assay, 1678 
factors influencing flavor, 1 
ground: inhibition of bacteria from, by 
Streptococcacea and Lactobacillaceae, 
1649 
loaf: time, temperature, microbiological and 
sensory quality in a commissary food- 
service system transporting heated food, 
317 
loaves extended with chickpea meal and 
TSP: sensory properties, proximate anal- 
ysis and cooking losses, 1191 
model emulsions: physicochemical studies in 
relation to preparation of stable sheep 
and goat meat sausage, 1695 
model systems: role of phospholipids and 
triglycerides in warmed-over flavor de- 
velopment, 1285 


off-flavors in: a review, 12 

perishable canned cured: isoascorbate level 
and botulinal inhibition, 1147 

poultry: potential application of microbial 
antagonism to extended storage stability, 
43 

Processed product: dye binding procedure 
for estimation of protein content, 643 

Processed: texture and lipid phase morphol- 
ogy, 1256 

restructured fresh cuts from chilled and hot 
processed pork, 1564 

review of electrical stimulation on tissue and 
muscle properties, 509 

soy blends: fluorometric technique for 
quantitative determination of soy flour 
in, 763 

soy formula: C. botulinum control by Na 
nitrite and sorbic acid in, 1662 

supplemented with soy: sporulation of C. 
perfringens in, 755 

mechanical deboning 
See beef; chicken; meat; poultry 


membrane technology 
alternate processes for use in soy protein iso- 
lation by industrial ultrafiltration mem- 
branes, 213 
nature of deposit on RO membranes during 
concentration of pectin/cellulose solu- 
tions, 1505 
separation of flavor compounds from lipids 
in a model system by membrane dialysis, 
1525 
mercury 
methyl and total in blue crabs: relationship, 
920 
methemoglobin 
and fatty-acid interaction: 
changes resulting from, 685 
methionine 
covalent binding to soy protein, 1205 
infusion of dry beans for nutrification, 1302 
stability in methionine-fortified model food 
systems as influenced by method of me- 
thionine incorporation and by lipid oxi- 
dation, 1767 
methods 
accelerated sedimentation test for Cetermin- 
ing dispersion stability of protein iso- 
lates, 419 
affinity chromatography: fractionation of 
grape tannins by, and partial characteri- 
zation of the fractions, 87 
application of inverse phase gas chromatog- 
raphy for determining bound water in 
collagen, 1150 
balanced incomplete block designs with a 
reference sample in each block, 1790 
chromatography and electrophoresis of na- 
tive and spray-dried egg white, 1345 
colorimetry studies of coconut and protein 
and its enzyme activities, 62 
column chromatography: studies of coconut 
protein and its enzyme activities, 62 
comparison of four techniques for measur- 
ing growth of T. pyriformis W with rat 
PER bioassays in assessing protein qual- 
ity, 540 
comparison of rat bioassay methods to eval- 
uate protein quality of foods, 1390 
comparison of suitability of three hydrogen 
donors in determination of peroxidase 
activity, 942 
comparison of two radioassay methods for 
cyanocobalamin in seafoods, 1077 
connective tissue profiles of various raw 
sausage materials, 918 
determining lysine (total and available) by 
HPLC, 944 
determining moisture content in glycerol- 
containing IMF, 1258 
differentiation of aroma quality of soy sauce 
by statistical evaluation of gas chroma- 
tographic profiles, 1723 
differentiation of food spoilage bacteria on 
basis of their ability to utilize different 
proteins, 1228 
DSC studies on freezing processes of water- 
ethanol mixtures and distilled spirits, 
1386 
DTA applied to examining gelatinization of 
starches in foods, 1366 
dye binding procedure for the estimation of 
protein content of meat components and 
sausage emulsions, 643 
dye diffusion technique to evaluate gel prop- 
erties, 1369 
effect of cooking method on protein quality 
of meats as determined using a T. pyri- 
formis W growth assay, 1678 
efficiency studies of a continuous diffusion 
apparatus for the recovery of betalaines 
from red table beet, 208 ; 
electrophoresis, of egg yolk proteins, 565 
electrophoresis: polyacrylamide gel of native 
and spray-dried egg white, 1345 
electrophoresis, SDS-gel: detection and 
quantification of whey in milk choco- 
late, 1353 
electrophoresis studies of coconut protein 
and its enzyme activities, 62 


fluorescence 


enzyme neutral detergent fiber analysis of 
selected commercial and home prepared 
foods, 924 

estimation of Zn and Cu in raw and cooked 
legumes: an interlab study of atomic ab- 
sorption and X-ray fluorescence spectro- 
scopy, 1711 

evaluation of fluorometric techniques for 
quantitative determination of soy flour 
in mest-soy blends, 763 

fat cell rupture in comminuted sausage bat- 
ter as determinative factor of heat stabil- 
ity, 693 

fluorescence: changes from methemoglobin 
and faity-acid interaction, 685 

fluorometry: evaluation of technique for 
quantitative determination of soy flour 
in meat-soy blends, 763 

foaming properties of proteins: evaluation 
of column aeration apparatus using oval- 
bumin, 1398 

GC characterization of sages of various geo- 
graphic origins, 758 

GC correlation of off-odor scores of canned 
tuna, 37 

GC, inverse phase: application to determin- 
ing bound water in collagen, 1150 

GC profiles to differentiate aroma quality of 
soy suace by statistical evaluation, 1723 

GC to characterize oregano and other labiate 
spices, 1373 

HPLC analysis of sugars in milk and ice 
cream, 626 

HPLC: application to characterization of in- 
dividual carbohydrates in foods, 892 

HPLC: detection and quantitation of whey 
in milk chocolate, 1353 

HPLC: determination of methoxylated fla- 
vones in citrus juices, 69 

HPLC: determination of total and available 
lysine, 994 

HPLC: of B-vitamins in rice and rice prod- 
ucts, 263 

HPLC: of cranberry anthocyanins, 926 

immunochemical detection of ovine, porcine 
and equine flesh in beef products with 
antisera to species myoglobin, 494 

improved, semiautomated enzymatic assay 
of lysine in foodstuffs, 480 

influence of media and media constituents 
on recovery of bacterial spores exposed 
to H,0,, 560 

ion-exchange chromatography: determina- 
tion of hexosamines in chitin, 1552 

ion-exchange chromatography: erratum, (4)v 

ion-exchange chromatography of egg yolk 
protein, 656 

liquid scintillation technique for microbial 
vitamin analysis, 1780 

measurement of ultraweak chemilumine- 
scence to estimate oxidative deterioration 
of oils and foods, 1573 

method for estimating concentration of TSP 
in raw beef-soy blends, 1326 

microscopy of isolated soy protein in com- 
bination ham, 1272 

microscopy, scanning electron: morphologi- 
cal characterization of B.fulva and B. 
nivea, 118 

nitrogen balance index assay, short-term: de- 
termining protein quality of spray-dried 
whole milk and casein in young adults, 
1136 

Pasting behavior of rice: a new method of 
viscography, 797 

phase method for determination of stability 
of sausage emulsions, 174 

quantitative determination of the elemental 
ferrous, ferric, soluble and complexed 
iron in foods, 549 

radiometric measurement of food quality—a 
review, 949 

rapid evaluation of protein quality of foods 
using C. perfringens, 1335 

reactive lysine in foodstuffs measured by ra- 
pid dye-binding procedure, 1221 

reverse osmosis: nature of deposit on mem- 
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branes during concentration of pectin/ 
cellulose solutions, 1505 

SEM of cooked squid mantle, 1629 

separation of flavor compounds of lipids in a 
model system by membrane dialysis, 
1525 

short-cut signal detection measures for sen- 
sory analysis, 302 

simple method for determination of choles- 
terol and plant sterols in fishery-based 
foods, 1299 

specific heat calorimeter for foods, 435 

spectrophotometry, reflectance: estimation 
of fresh mutton color, 916 

spectrophotometry, reflectance: review of 
radiometric measurements of food qual- 
ity, 949 

spectroscopy, derivative: review of radio- 
metric measurements of food quality, 
949 

spectroscopy: studies on role of ionizing 
radiations in color changes of radapper- 
tized beef, 25 

spinning protein isolates with urea as sol- 
vent, 1782 

textural characteristics of squid: insitru- 
mental and panel evaluation, 1636 

textural deterioration of red hake and had- 
dock in frozen storage related to chemi- 
cal parameters and changes in myofibril- 
lar proteins, 661 

TL and GL-MS: lipid constituents of black 
walnut kernels, 266 

two A-1 methods for recovery of fecal coli- 
forms and E. coli from foods, 289 

ultrafiltration of soybean water extracts: 
processing characteristics and yields, 
1027 

use of protein dye-binding values as indica- 
tors of chemical age of cheddar cheese, 
304 

use of protein-formol titration relationships 
for estimating ratios of skimmilk and 
whey solids in frozen dairy desserts, 558 

use of a specific-ion electrode (ammonia) in 
determining quality of shrimp, 1052 

vitamin analysis by microbial and protozoan 
organisms: comparison of protozoan and 
conventional methods, 729 

vitamin analysis by microbial and protozoan 
organisms: response to food preserva- 
tives and neutralization salts, 723 

X-ray fluorescence analysis of S and K with 
a fundamental matrix correction calcula- 
tion, 1772 

X-ray fluorescence to estimate Zn and Cu in 
legumes, 1711 

MFI (myofibril fragmentation index) 

bovine muscle: effect of maturity and mar- 

bling, 1668 
microbiology 

activation of B. stearothermophilus E-2 
spores at low pH, 705 

and quality attributes of aged hams pro- 
duced from frozen green hams, 505 

antimicrobial activity of lactic cultures: par- 
tial purification and characterization of 
antimicrobial compounds produced by 
S. thermophilus, 575 

chemical and nutritional quality of culled 
dry bean protein concentrate, 1589 

condition of broilers as influenced by vac- 
uum and CO, in bulk shipping packs, 
134 

evaluation of fermented cowpeas and chick- 
peas, 928 

evaluation of precooked beef patties con- 
taining soy protein, 154 

frozen concentrated cultures of K. fragilis, 
696 

fungal deterioration of bags during interna- 
tional transport of CSM, 411 

growth inhibition of S. aureus by combina- 

' tion of butylated hydroxyanisole, NaCl, 

and pH, 710 

irradiation effect on onion powder, 975 

liquid scintillation technique for microbial 
vitamin analyses, 1780 


microbial flora of ground beef patties: effect 
of composition and freezing method, 
350 
of meat loaf in a commissary foodservice 
system, 317 
Y. enterocolitica: review of psychrotrophic 
water and foodborne pathogen, 1736 
micrococci, hemolytic 
radiation-resistant isolated from chicken: 
characterization, 673 
microscopy 
of isolated soy protein in combination ham, 
1272 
scanning electron: morphological characteri- 
zation of B. fulva and B. nivea, 118 
See also methods 
microwaves 
ascorbic acid in peas cooked by, 932 
compared with conventional methods for 
meat cookery, 624 
cooking of top rounds: energy consumption, 
thiamin content and palatability, 1447 
effect on poultry tenderness, 339 
milk 
corn-soya: fungal deterioration of bags dur- 
ing international transport, 411 
effect of milk albuminate on tensile strength 
of liver sausage, 300 
HPLC analysis of sugars in, 626 
peanut: lactic fermentation of, 1534 
skim, whey solids in frozen dairy desserts: 
use of protein-formol titration relation- 
ships for estimating ratios, 558 
spray-dried, whole: protein quality in young 
adults using N balance assay, 1136 
whole soybean: viscometric characteristics, 
583 
millet 
effect of storage on lysine-enriched, 630 
minerals 
changes in during cooking of three Califor- 
nia rice varieties, 619 
content of MD poultry meat, 1070 
Southern peas: effect of maturity, soaking 
treatment and cooking method on con- 
tent, 220 
strontium and lead in Hopi Indian diets, 282 
tomato pastes: effect of harvest maturity, 
425 
moisture 
content of MD poultry meat, 1070 
determination in glycerol-containing IMF, 
1258 
effect on nonenzymatic browning in dehy- 
drated apple, 601 
thermal conductivity of apples as a function 
of, 198 
Moraxella-Acinetobacter (M-A) 
radiation resistant: effect of ay of meat 
products on growth of, 33 
morphology 
of lipid phase of some processed meats, 
1256 
MPBP 
mechanically processed beef product: sen- 
sory and physical measurements of dry 
fermented salami prepared with, 465 
MPP 
mechanically processed (species) product: 
and bone residue, protein quality, 690 
mullet 
roe: fatty and amino acid composition of 
salted, 676 
sausage: stability of refrigerated, 883 
mushroom 
and beef patties: thermal inactivation of 
toxins types A and B, 1653 
mussels, blue 
(Mytilus edulis): seasonal variation and fro- 
zen storage stability, 1644 
mutton 
estimate of fresh color by reflectance spec- 
trophotometry, 916 
See also meat 
myosin 
crude fractions as meat binders, 1129 
extracts from bovine muscle as meat binding 
agents, 1443 
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heat-induced gelation: changes in shear mod- 
ulus, ultrastructure and spin-spin relaxa- 
tion times of water associated with, 
1201 

heat-induced gelation: pH and salt concen- 
tration, 1280 

ionic, pH and temperature effects on bind- 
ing ability of, 1686 


naringin 


bitterness of grapefruit juice debittered with 
naringinase immobilized in a hollow fi- 
ber, 1358 
nitrate 
quality of boneless dry-cured ham produced 
with or without, 914 
nitrite 
-lipid reaction in aqueous system: inhibitory 
effects on N-nitrosamine formation, 
1263 
reaction with tryptophy! residues of protein, 
1144 
sodium: and packaging effect on color sta- 
bility and rancidity in sliced bologna, 
1451 
sodium and sorbic acid effects on C. botu- 
linum toxin formation in chicken frank- 
furter-type emulsions, 668 
sodium: control of C. botulinum in meat 
and soy formulations, 1662 
sodium: effect on C. botulinum toxin pro- 
duction in frankfurter emulsions with 
meat and soy proteins, 1267 
sodium: plate waste of bacon cured with 
and without, 1260 
nitrogen 
influence of salt concentration and pH on N 
solubility and emulsification properties 
of peanut flour, 765 
influence of salt concentration and pH on N 
solubility and emulsification properties 
of soy flour, 770 
solubility and emulsification properties of 
soy and peanut flours, 774 
tomato pastes: effect of harvest maturity 
on, 425 
nitrosamine, N- 
inhibition in nitrite-lipid reaction in aqueous 
system, 1263 
nitrosamines 
role of bacon morphology in formation of, 
306 
nitrosoproline, N- 
occurrence and determination in cured meat 
products, 1700 
nitrosopyrrolidine, N- 
occurrence and determination in curred meat 
products, 1700 
NMR (nuclear magnetic resonance) 
pulsed: study water mobility 
doughs, 1408 
to determine water nding of food consti- 
tuents, 1212 
See also methods 
nomographs 
to determine alterations of essential com- 
ponents in leafy products during thermal 
treatment in water, 1169 
nucleic acid 
See acids 
nutrition 
accuracy of college students’ intended en- 
tree selections for forecasting production 
demand, 257 
adventitious minerals (Pb, Sr) in Hopi Indian 
diets, 282 
animal: elevated conditioning temperature 
effects on beef carcasses from four re- 
gimes, 158 
baking characteristics and protein quality of 
soy-egg supplemented breads, 839 
bread made from fermented wheat meal, 
1514 


in flour 


| 

} 

| 

N 
| 

4 


Ca and Mg in adolescents fed cellulose and 
hemicellulose, 1412 
changes in nutrient composition during com- 
mercial processing of frozen potato prod- 
ucts, 807 
chemical and microbiological quality of dry 
bean protein concentrate, 1589 
corn chips made from fermented corn meal, 
1514 
corn protein concentrate: functional and nu- 
tritional properties, 1152 
dehydrated potato products: changes during 
commercial! processing, 216 
effect of ammoniated glycyrrhizin on min- 
eral utilization of rats, 1558 
effects of autolysis on nutritional qualities 
of beans (Phaseolus vulgaris), 1141 
effect of bean type, moisture, blanch and 
storage on quality attributes, 392 
effect of cooking method on quality attri- 
butes and vitamin content of sweet po- 
tatoes, 374 
effect of different phosphate compounds on 
Fe and Ca absorption: errata (2)ii 
effect of harvest maturity on free amino 
acids, pectins, ascorbic acid, total N and 
minerals in tomato pastes, 425 
effect of level on beef quality, 140 
effect of soaking temperature on quality of 
beans, 1329 
enrichment of lime-treated corn with whole 
soybeans, 1707 
enzyme neutral detergent fiber analysis of 
selected commercial and home prepared 
foods, 924 
essential elements in fresh and canned on- 
ions, 887 3 
evaluation of four varieties of dry beans. 
1306 
evaluation of low temperature alkaline ex- 
tracts from beef bones, 332 
- fermentation and relative nutritive value of 
rice meal and chips, 1784 
germination and composition of sprouted 
alfalfa seeds, 443 
germination and relative nutritive value of 
corn meal and chips, 936 
influence of time and condition of storage 
on technological properties of dry beans, 
1703 
macaroni enrichment with dairy-based pro- 
tein sources, 296 
nutrient composition of canned beets and 
tomatoes grown in subtropics, 1001 
nutrient content and canning quality of 
Emerald soybean: effect of maturity, 
204 
nutrification of dry beans by methionine in- 
fusion, 1302 
of soups and chips made from fermented 
and nonfermented beans, 930 
peanut-fortified food blends, 820 
P and Mg balance of adolescent females fed 
two levels of Zn, 1765 
PER and amounts of selected nutrients in 
MDTM, 1291 
Possible effects of seed coat polyphenolics 
on quality of bean protein, 524 
preparation and nutrient composition of 
bulgur from triticale, 449 
preparation of full-fat soy flour by condi- 
tioning, heating and grinding, 1017 
properties of cowpea powders processed to 
reduce beany flavor, 1539 
protein quality of spray-dried whole milk 
and casein in young adults using short- 
term N balance index assay, 1136 
protein supplementation of Navy beans with 
sesame, 390 
protein value of Candida tropicalis ATCC 
1369 and of corn residue used in produc- 
tion of the yeast, 1197 
quality of fermented cowpeas and chick- 
peas, 234 
safflower protein isolate: functional proper- 
ties in simple systems and breads, 1022 
texturization of sunflower/soy flour mix- 


tures: chemical and nutritive evaluation, 
1714 

texturization of sunflower/soy flour mix- 
tures: sensory evaluation, 1717 

utilizing minced fish flesh in dried products, 
355 

yield and comparison of nutritive and en- 
ergy values: pigs’ ears, 1440 

See also diets; vitamins 


odor 


off: correlation of scores of canned tuna 
with gas chromatographic data, 37 
sensory evaluation of geosmin in juice from 
cooked beets, 79 
See also sensory evaluation 
oils 
contents of a vegetable curd from okra 
seeds, 1517 
estimation of oxidative deterioration by 
measurement of ultraweak chemilumine- 
scence, 1573 
oilseeds 
protein derivatives in model lipid peroxida- 
tion systems of meat: water-soluble anti- 
oxidant activity, 1132 
See also cottonseed; peanuts; soybeans 
okra 
seeds: protein, oil and gossypol contents of 
a vegetable curd from, 1517 
oleate 
methyl and ethyl: factors affecting emulsifi- 
cation in raisins and raisin paste, 783 
oligosaccharides 
of 13 American cultivars of cowpeas, 1317 
olives 
characteristics of endo-pectate lyase pro- 
duced by thermophilic bacillus from, 
1156 
onion 
extracts: inhibition of aflatoxin-producing 
fungi, 1545 
fresh and canned: essential elements in, 887 
powder, irradiation: effects on taste and 
aroma, 971 
Powder, irradiation: 
ogy, 975 
powder, irradiation treatment of: effects on 
chemical constituents, 591 
orange 
juice and drinks: consumer evaluation of 
inter-relationship of sensory components 
of, 1011 
Pyruvate decarboxylase: isolation and mech- 
anistic studies, 777 


effects on microbiol- 


ovine 
immunochemical detection in beef products, 
494 
ovomucin 
degradation of o-glycosidically linked carbo- 
hydrate units during egg white thinning, 
1341 
oxidation 
estimation of oxidative deterioration of oils 
and foods by measurement of ultraweak 
chemiluminescence, 1573 
oxygen 
thermal destruction of folacin: effect of, 
713 
oysters 
sensory characteristics, 368 
ozone 
stability and germicidal properties on poul- 
try meat microorganisms in liquid phase, 


501 
Packaging 


effect of electrical stimulation and shroud- 


ing method on quality and palatability 
of beef, 1560 
effect on color stability and rancidity in 
sliced bologna, 1451 
effect on sensory characteristics of frozen 
and stored cow beef, 146 
flexible: evaluation of evacuated packages as 
alternative to blanching for frozen spin- 
ach, 404 
microbiological condition of bulk-pack 
broilers: influence of vacuum and carbon 
dioxide, 134 
multiwall paper bags: fungal deterioration 
during international transport of CSM, 
411 
new method for peanuts and pecans, 1530 
prediction of freezing times for foods: cylin- 
drical and spherical shapes, 958 
Prediction of freezing times for foods: rec- 
tangular, ye 4 
Premiums and c. upons as potential source 
of off-flavor in cereals, 850 
sorption of vinylchloride monomer (VCM) 
by selected food constituents, 56 
vacuum: modified ges atmosphere and 
changes in beef during storage, 1036 
white-spot formation on packaged beef 
steaks, 1455 
pancreatin 
proteases: in vitro digestibility of succiny- 
lated protein, 537 
Papaya-taro flakes 
drum-dried: development and storage stabil- 
ity, 222 
Paste, tomato 
heat transfer correlation for rotary steam- 
coil vacuum evaporation of, 200 
Patulin 
Produced by P. urticae: insecticide inhibi- 
tion of growth and, 1232 
water-soluble products from during alcoho- 
lic fermentation of apple juice, 788 
peanuts 
butter: effect of peanut shell flour on firm- 
ness, color and acceptance, 944 
flour: effect of sodium chloride, pH and 
flour concentration on nitrogen solubil- 
ity and emulsifying properties of, 765 
flour: fortified food blends, 820 
flour: influence of moist heat on solubility 
and emulsification properties of, 774 
method for esiimating maturity, 254 
milk: lactic fermentation, 1534 
new packaging method for, 1530 
Peas 
ascorbic acid in microwave cooked, 932 
Southern: effect of maturity, soaking treat- 
ment, cooking method on quality and 
mineral content, 220 
Southern: loss of green color of refrigerated 
and nonrefrigerated, 934 
pecans 
commercial feasibility of in-line steam pro- 
cess to improve shelling, 989 
effect of acetylated monoglyceride coating 
on shelf life, 1752 
new packaging method for, 1530 
pectin 
/cellulose solutions: nature of deposit on 
reverse osmosis membrane during con- 
centration of, 1505 
low-methoxyl prepared by pectinesterase 
from A. japonicus, 611 
tomato paste: effect of harvest maturity on, 
425 
pectinesterase 
from A. japonicus: 
prepared by, 611 
Penicillium urticae 
insecticide inhibition of growth and patulin 
production by, 1232 
peppers 
bell: comparison of farmer’s market and su- 
permarket, 1474 
canned pimiento: processing factors affect- 
ing acidification, 1498 
jalapeno: quality and processing attributes, 
erratum, 315 


low-methoxyl pectin 
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red: color evaluation of selected capsicums, 
416; errata, 1792 
peppercorns 
canned green: pH and buffering capacity of, 
1788 
pepsin 
proteases: in vitro digestibility of succiny- 
lated protein, 537 
PER (protein efficiency ratio) 
and am ts of selected nutrients in MDTM, 
1291 
confirm transition phase: kinetics of avail- 
able lysine losses in SPI, 294 
peroxidase 
activity determination: comparison of suit- 
ability of three hydrogen donors, 942 
heat inactivation in corn-on-the-cob, 785 
pH 
and buffering cap 
percorns, 1788 
control after chicken slaughter to prevent 
toughening of muscle, 857 
effect on binding ability of myosin, 1686 
effect on formation of anthocyanin-rutin 
complexes, 66 
effect on heat-induced gelation of myosin, 
1280 
effect on nitrogen solubility and emulsifying 
properties of peanut flour, 765 
effect on nitrogen solubility and emulsifying 
properties of soy flour, 770 
influence on binding of Cu, Zn and Fe in six 
fiber sources, 752 
influence on thermostability of red beet pig- 
ments, 1554 
low, formulated egg salad to control micro- 
biai growth, 1501 
of 107 varieties of Minnesota-grown to- 
matoes, 1008 
rate of decline in beef muscle stored at 
above and below freezing temperatures, 
1681 
thermal destruction of folacin: effect of, 
Phaseolus mungo L. 
amino acid composition and subunit consti- 
tution of fractions of the proteins, 606 
See also beans 
Phaseolus vulgaris 
effect of sodium salt on chemical composi- 
tion and morphology, 531 
See also beans 
Phosphates 
effect on physicochemical characteristics of 
freeze-dried shrimp, 177 
inosine,5-mono: studies on kinetics, 946 
Phospholipids 
role in warmed-over flavor development in 
meat model systems, 1285 
phosphorus 
and magnesium balance of adolescent fe- 
males fed two levels of zinc, 1765 
phytate 
-protein interactions in soybean extracts and 
low-phytate soy protein products, 596 
phytic acid 
See acids 
Phytolacca americana 
Purification of phytolaccanin (betanin) by 
removal of phytolaccatoxin from, 521 
phytolaccanin 
Purification by removal of phytolaccatoxin 
from P. americana, 521 
stability in dessert gels, 518 
phytolaccatoxin 
Purification of phytolaccanin (betanin) by 
removal from P. americana, 521 
pickles 
acidity of half-sour dill, 1520 
Pickling 
aerobic fermentations of brine by C. utilis, 
181 
cucumber quality—a review, 186 
Picric acid 
See acids 
Plasme 
Protein isolate and textured soy protein in 
ground beef formulations, 1032 


ity of 


d green pep- 
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protein isolate effects on physical character- 
istics of all-emeat and extended frank- 
furters, 1041 : 
Pollution 
analysis and renovation of retort cooling wa- 
ter, 166 
polyamine 
spermine, spermidine, putrescine, cadaver- 
ine: content of fresh and processed pork, 
515 
poly galacturonase 
softening of cucumber pickles: inhibition by 
CaCl, , 1786 
polyphenolics 
seed coat: effects on nutritional quality of 
bean protein, 524 
porcine 
immunochemical detection in beef products, 
494 
See also pork 
pork 
chilled and hot processed: restructured fresh 
meat cuts from chilled, 1564 
commercial accelerated processing: yields 
and fresh carcass cuts, 138 
consumers responses to food products with 
increased levels of polyunsaturated fatty 
acids, 1483 
fresh and processed: polyamine content, 
515 
influence of prerigor and postrigor muscle 
on bacteriological and quality character- 
istics of sausage, 1055 
loins: chemical composition of chops from 
PSE and normal, 678 
yield and comparison of nutritive and en- 
ergy values: pigs’ ears, 1440 
See also meat 
Potato 
dehydrated products: changes in nutrient 
composition during commercial process- 
ing, 216 
frozen products: changes in nutrient com- 
Position during commercial processing, 
807 
gelatinization rate of starch, 1394 
Irish: bacterial fermentation of high alkaline 
wastes from, 439 
peel and flesh, raw and cooked: proximate 
and vitamin composition, 805 
physical and chemical properties of peel as a 
source of dietary fiber in bread, 1403 
starch and sweet powder: sonication effect 
on, 801 
sweet flakes: lipid changes during processing 
i storage, 1186 
sweet: influence of cooking method on qual- 
ity attributes and vitamin content, 374 
poultry 
characteristics of broiler meat skin as af- 
fected by cooking, 312 
chiller water: levels of Cl and ClO, of equi- 
valent bactericidal effect, 1594 
effect of microwave energy on tenderness, 
339 
meat microorganisms in liquid phase: stabil- 
ity of ozone and its germicidal proper- 
ties, 501 
mechanically deboned: effect of CO,-snow 
on quality and acceptance, 346 
mechanically deboned meat: moisture, fat, 
protein and mineral content, 1070 
. microbiological condition of bulk-packed 
broilers: influence of vacuum and CO,, 
134 
PER and amounts of selected nutrients in 
mechanically deboned turkey meat, 
1291 
shelf life and quality characteristics of 
chicken parts dipped in potassium sor- 
bate, 863 
pout, ocean 
for direct human consumption: technologi- 
cal studies, 164 
powder 
dehydrated onion: effect of irradiation on 
chemical constituents, 591 


PPO (polyphenol oxidase) 
in table beets: blanching effect on, 82 
preserves 
strawberry: causative factors of color deteri- 
oration during processing and storage, 75 
processing 
-accelerated pork: yields of fresh carcass 
cuts, 138 
causative factors of color deterioration in 
strawberry preserves during, 75 
influence on strength of wastewater from 
canning dry beans, 407 
risks resulting from errors in home canning 
of food, 226 
processing, thermal 
amendments to Ball’s formula method for 
calculating lethal value of, 292; (Ltr to 
Ed), (1)ii 
analysis of continuous sterilization processes 
for Bingham plastic fluids in laminar 
flow, 905 
conductivity of apples as a function of mois- 
ture content, 198 
effect on minced fish gel texture, 1080 
formula method for calculating lethal value, 
292; (Ltr to Ed), (1)ii 
heating characteristics of cream-style corn 
processed in Steritort: effects of head- 
space, reel speed and consistency, 831 
in water: nomographs to determine altera- 
tions in essential components of leafy 
products during, 1169 
new method for determining apparent ther- 
mal diffusivity of thermally conductive 
food, 469 
revision of formula method tables for evalu- 
ation of, 954 
Propionibacterium freudenreichii 
ss. shermanii: Vitamin B, , and ascorbic acid 
in kimchi inoculated with, 873 
protease 
from P. fragi: effect on color stability of 
beef, 1294 
immobilized alkaline: application to cheese 
making, 1584 
pepsin and pancreatin: in vitro digestibility 
of succinylated protein by, 537 
proteins 
barley concentrate from high-protein, high- 
lysine varieties, 1580 
bean and soybeans: chemical and physico- 
chemical changes, texturized by extru- 
sion, 1322 
bean: possible effects of seed coat poly- 
phenolics on nutritional quality, 524 
blockage of enzymatic digestion (carboxy- 
peptidase-B) by heat-induced sugar-lysine 
reactions, 1173 
cleavage of the imidazole ring in histidyl res- 
idue analogues reacted with peroxidizing 
lipids, 568 
coconut: studies of enzyme activities, 62 
comparison of cottonseed flour fermented 
with filamentous fungi, 1178 
concentrate from air classification of high- 
protein soft wheat flours, 453 
concentrate from culled dry beans: chemi- 
cal, nutritional and microbiological qual- 
ity, 1589 
content of mechanically deboned poultry 
meat, 1070 
contents of a vegetable curd from okra 
seeds, 1517 
corn concentrate functional and nutritional 
properties, 1152 
cottonseed: factors influencing color of 
products, 475 
dairy-based: macaroni enrichment with, 296 
differentiation of food spoilage bacteria on 
basis of their ability to utilize different, 
1228 
edible, from defatted, glanded cottonseed 
flours, 1522 
egg yolk: ion-exchange chromatography and 
electrophoresis of, 656 
foaming properties: evaluation of column 
aeration apparatus using ovalbumin, 
1398 


| 


hydrolysates: comparison of abilities of tri- 
chloroacetic, picric, sulfosalicylic and 
tungstic acids to precipitate, 735 

lectins from red kidney beans: radiation ef- 
fect on agglutinating and mitogenic ac- 
tivity, 1194 

meat and soy in frankfurters: effect of 
NaNO, on C. botulinum toxin in, 1267 

meat: recovery from alkaline extracts of 
beef bones, 327 

metabolism of the rat: influence of dietary 
fiber on growth, 745 

method for concentration of proteinaceous 
solutions by submerged combustion, 
1469 

myofibrillar, bovine longissimus muscle: 
heat-induced changes in, 22 

myofibriller: changes during incubation of 
muscle homogenates, 51 

nonmeat, gel structure related to ability to 
bind meat pieces, 1276 

oilseed in frankfurters: chemical, sensory 
and physical properties of, 865 

oilseed: water-soluble antioxidant activity of 
derivatives in model peroxidation sys- 
tems of meat, 1132 

-phytate interactions in soybean extracts 
and low-phytate soy protein products, 
596 

Plasma isolate and TSP in ground beef for- 
mulations, 1032 

Plasma isolate (bovine): baking properties 
of, 274 ; 

Plasma isolate effects on physical character- 
istics of all-meat and extended frankfur- 
ters, 1041 

preparation of full-fat soy flour by condi- 
tioning, heating and grinding, 1017 

quality: comparison of methods for deter- 
mination in foods, 1390 

quality: four techniques for measuring 
growth of T. pyriformis W with rat PER 
bioassays, 540 

quality: effect of cooking methods deter- 
mined using Tetrahymena pyriformis W 
growth assay, 1678 

quality of foods using C. perfringens: rapid 
evaluation, 1335 

quality of germinated and fermented cereals, 
456 

quality of MPP and bone residue, 690 

quality of spray-dried whole milk and casein 
in young adults, 1136 

reaction of nitrite with tryptophyl residues 
of, 1144 

rich food: free radical production by gamma 
irradiation and heating, 1217 

safflower: functional properties in simple 
systems and breads, 1022 

sesame: supplementation of Navy beans, 390 

spinning isolates with urea as solvent, 1782 

soy: dispersiblity and emulsion characteris- 
tics of four products, 93 

soy isolate: covalent binding of methionine 
and tryptophan to, 1205 

soy isolate extended combination ham: sen- 
sory, textural and yield properties, 1049 

soy isolate: process by individual ultrafiltra- 
tion membranes, 213 

soy: microbiological evaluation of beef pat- 
ties containing, 154 

soy: textured and plasma protein isolate in 
ground beef, 1032 

SPI: accelerated sedimentation test for de- 
termination of dispersion stability of, 
419 

succinylated: in vitro digestibility of, by 
Pepsin and pancreatic proteases, 537 

sunflower: characterization of, 579 

sunflower/soy: chemical and nutritive evalu- 
ation, 1714 

sunflower/soy: sensory evaluation, 1717 

textured vegetable from cottonseed flours, 
826 

value of Candida tropicalis ATCC 1369 and 
of corn residue used in production of the 
yeast, 1197 

yeast: disintegration of cell wall and extrac- 


tion of protein from C. lipolytica, 97 
yeast isolate preparation with low nucleic 
acid by succinylation, 633 
See also meat; soy; soybeans; soymilk 
proteinase 
intracellular, from S. cremoris, 1350 
neutral, of carp muscle, 1110 
Protozoa 
as test organisms for vitamin analysis, 723 
comparison of protozoan and conventional 
methods of vitamin analysis, 729 
Pseudomonas fragi 
Protease and lipase from: effect on color 
stability of beef, 1294 
puree, tomato 
processed from nor hybrid fruits, 190 
pyruvate decarboxylase 
orange: isoaltion and mechanistic stud- 
ies, 777 


OQ 


Bobwhite: quality characteristics of brine- 
chilled and smoked, 1435 

Japanese: zinc interference with Cu, Fe and 
Mn in, 738 

quality 

aroma of soy sauce: differentiation by statis- 
tical evaluation of gas chromatographic 
profiles, 1723 

beans: soaking temperature effects on cook- 
ing and nutritive, 1329 

beef: effect of vacuum aging, display and 
level of nutrition effects on, 140 

canned dry beans: effect of type, moisture, 
blanch and storage on quality attributes 
and nutrients, 392 

cake: quantitation and relationship of fiber 
components, 1732 

chemical, nutritional and microbiological: 
protein concentrate from culled dry 
beans, 1589 

comparison of methods for determining pro- 
tein quality in foods, 1390 

control of foods: analysis of some sampling 
distributions, 977 

effects of seed coat polyphenolics on nutri- 
tive quality of bean protein, 524 

fermented cowpeas and chickpeas, 234 

food: review of radiometric measurment, 
949 

food: theoretical comparison of losses un- 
der fluctuating temperature sequences, 
1162 

hydration of whole soybeans: effects on sol- 
ids losses and cooking, 1505 

pork sausage: influence of prerigor and post- 
rigor muscle, on, 1055 

protein: four techniques for measuring 
growth of T. pyriformis W with rat PER 
bioassays, 540 

Proiein: of germinated and fermented ce- 
reals, 456 

protein, meat: effect of cooking method on, 
determined using T. pyriformis W. 
growth assay, 1678 

protein: of MPP and bone residue, 690 

protein: of spray-dried whole milk and ca- 
sein in young adults using short-term ni- 
trogen balance index assay, 1136 

sensory evaluation and nutritive, of chips 
from beans, 930 

shelf-life and quality characteristics of 
chicken parts dipped in potassium sor- 
bate, 863 

shrimp: use of a _ specific-ion electrode 
(ammonia) in determining, 1052 

sweet potato: influence of cooking quality 
attributes and vitamin content, 374 

See also specific foods and/or quality traits; 
food science/engineering; methods; sen- 
sory evaluation 


rabbit 


ATPase activity of sarcoplasmic reticulum 
isolated from muscle, 492 
radiation 
effect on agglutinating and mitogenic activ- 
ity of lectins from red kidney beans, 
1194 
gamma: effect of temperature and drying on 
survival of highly radiation-resistant bac- 
teria in complex menstrua, 1743 
gamma: free radical production protein-rich 
food, 1217 
gamma: 5’-inosinic acid in fish meat cake, 
681 
ionizing: role in color changes of radapper- 
tized beef, 25 
onion powder: effect on microbiology,975 
onion powder: effects on taste and aroma, 
971 
treatment of onion powder: 
chemical constituents, 591 
ultrasonic: effect on potato starch and sweet 
Potato powder, 801 
radiometry 
measurement of food quality—a review, 949 
raisins 
and paste: factors affecting threshold of 
methyl and ethyl oleate emulsions, 783 
rancidity 
sliced bologna: effect of NaNO, and pack- 
aging conditions, 1451 
rapeseed 
condensed tannins of meal, 1313 
reactor 
hollow fiber: naringin bitterness of grape- 
fruit juice debittered with naringinase, 
1358 
resins, ion-exchange 
thermally regenerable: demineralization of 
cheddar whey ultrafiltrate, 555 
reticulum, sarcoplasmic 
from rabbit end bovine muscle subjected to 
prerigor pressure: ATPase activities, 192 
reverse osmosis 
nature of deposit on membrane during con- 
centration of pectin/cellulose solutions, 
1505 


effects on 


rice 
bulk compression behavior of grains, 1252 
changes in mineral elements and phytic acid 
contents during cooking of, 619 
gelatinization rate of starch, 1394 
HPLC analysis of B-vitamins in, 263 
meai and chips: fermentation and relative 
nutritive value, 1784 
milled: composition and taste evaluation, 
127 
Pasting behavior: a new method of visco- 
graphy, 797 
Preparation with continuous centrifugal 
fluidized bed drier, 248 
ripening 
microbial treated cheddar cheese: changes 
and flavor developfhhent, 1690 
roasts 
boars, barrows, gilts and ovariectomized 
gilts: sensory evaluation of, 617 
See also beef; meat; sensory evaluation 
roasting 
vs broiling on sensory characteristics of beef 
longissimus steaks, 310 
roe 
mullet: fatty and amino acid composition of 


salted, 676 
safflower 


protein isolate: functional properties in sim- 
ple systems and breads, 1022 
sage 
gas chromatographic characteristics of, from 
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various geographic origins, 758 
salami 
dry fermented: sensory and physical meas- 
urements, prepared with MPBP and SSPF, 
465 
Salmonella 
in freshwater catfish: occurrence and con- 
trol, 1067 
salt 
effect on heat-induced gelation of myosin, 
1280 
effect on sensory characteristics of beef pat- 
ties, 460 
inorganic: effect on tenderness characteris- 
tics of spent hen muscle, 322 
sodium: effects on chemical composition 
and morphology of black beans (P. vul- 
garis), 531 
sodium: effect on nitrogen solubility and 
emulsifying properties of peanut flour, 
765 
sodium: effect on nitrogen solubility and 
emulsifying properties of soy flour, 770 
sanitation 
levels of Cl and ClO, of equivalent effect in 
poultry processing water, 1594 
improved efficiency of chemical sanitizers 
used in bulk storage tanks, 251 
sanitizers 
chemical: improved efficiency used in bulk 
storage tanks, 251 
sausage 
connective tissue profiles of various raw 
materials, 918 
emulsions: dye binding procedure for esti- 
mating protein content, 643 
emulsions: phase testing method to deter- 
mine stability, 174 
liver: effect of milk albuminate on tensile 
strength, 300 
mullet: stability of refrigerated, 883 
pork: influence of prerigor and postrigor 
muscle on bacteriological and quaiity 
characteristics, 1055 
Yaw: connective tissue profiles erratum, 
1791 
sheep/goat: physicochemical studies of 
model meat emulsions in relation to prep- 
aration of, 1695 
scaling, graphic linear 
to measure rates of staling in beer, 901 
seafood 
and fish: consumer evaluation of quality, 
878 
comparison of two radioassay methods for 
cyanocobalamin, 1077 
growth of V. parahaemolyticus extended 
with soy protein concentrate, structured 
protein fiber and textured vegetable pro- 
tein, 1114 
See also fish 
SEM (scanning electror microscopy) 
of cooked squid mantle, 1629 
See also methods 
sensory evaluation 
analysis of incomplete block designs with 
reference sample in every block, 1790 
and nutritive value of soups and chips from 
fermented and nonfermented beans, 930 
beef loin steaks: statistical planning design- 
ing of experiments to detect differences 
in, 488 
beef patties: effect of salt and textured soy 
level on, 460 
bologna with mechanically deboned beef, 
151 
combination ham extended with isolated 
soy protein, 1049 
composition and taste evaluation of rice 
milled to different degrees, 127 
comparative stability and desirability of fro- 
zen Pacific hake fillet and minced flesh 
blocks, 363 
consumer evaluation of inter-relationship be- 
tween sensory components of commer- 
cial orange juices and drinks, 1011 
consumer responses to food products with 


increased levels of polyunsaturated fatty 
acids, 1483 
cowpea powders produced to reduce beany 
flavor, 1539 
discrimination of fish and seafood quality 
by consumers, 878 
effects of CO,-snow on quality and accept- 
ance of mechanically deboned poultry 
meat, 346 
effect of microwave energy on poultry ten- 
derness, 339 
effect of phosphates on physicochemical 
characteristics of freeze-dried shrimp, 
177 
electrical stimulation of hide-on and hide-off 
calf carcasses, 335 
electrical stimulation: effect on quality and 
palatability of beef, 1560 
estimating threshold by Kaerber and Scoville 
methods: errata, 315 
frozen and stored beef: effect of packaging 
method, 146 
ground beef from hot and chilled beef car- 
casses, 1432 
influence of carcass weight, sex and breed 
on consumer acceptance of lamb, 1063 
meat loaves extended with chickpea meal 
and TSP, 1191 
odor threshold of geosmin in juice made 
from cooked beets, 79 
of aged hams produced from frozen green 
hams, 505 
of bread and corn chips made from fer- 
mented wheat and corn meal, respec- 
tively, 1514 
of cucumbers before and after brining, 847 
of dry fermented salami prepared with 
MPBP and SSPF, 465 i 
of evacuated packages as an alternative to 
blanching for frozen spinach, 404 
of frankfurters with 10% or 30% oilseed pro- 
teins, 865 
of fresh market tomatoes, 1013 
of high fructose corn syrup ice cream formu- 
lations, 810 
of meat loaf in a commissary foodservice 
system, 317 
of poultry parts dipped in potassium sor- 
bate, 863 
roasts from boars, barrows, gilts and ovariec- 
tomized gilts, 617 
of textured sunflower/soy proteins, 1717 
of underutilized deep sea Pacific rattail fish, 
1044 
oysters, clams, wild shrimp, 368 
Palatability of prerigor and mechanically 
processed nitrite-free hams, 1775 
restructured fresh meat cuts from chilled 
and hot processed pork, 1564 
roasting vs broiling on characteristics of beef 
longissimus steaks, 310 
short-cut signal detection measures for, 302 
storage stability, palatability and histological 
characteristics of mechanically tender- 
ized beef steaks, 1606 
textural characteristics of squid: instrument 
and panel evaluation, 1636 
variation and repeatability of an untrained 
beef sensory panel, 1598 
sequestrants 
effect of citric acid and Na, EDTA on beta- 
nine stability in buffered solutions, 72 
sesame 
protein supplemented Navy beans with, 390 
sheep 
/goat sausage: physicochemical studies of 
model meat emulsions to prepare, 1695 
shelf life 
pecan kernel: effect of acetylated monogly- 
ceride coatings, 1752 
theoretical comparison of losses in foods un- 
der fluctuating temperature sequences, 
1162 
shellfish 
oyster, blue crab, shrimp: effect of cooking 
and frozen storage on cholesterol con- 
tent, 314 
See also fish; seafood 
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shrimp 
cultured wild: sensory characteristics, 368 
freeze-dried: effect of phosphates on physi- 
cochemicai characteristics, 177 
Pacific (Pandalus jordani): cooling with 
sprayed refrigerated seawater, 1418; 
1420 
Penaeus aztecus: fatty acid stability in ice 
and frozen storage, 1778 
pink and brown, Gulf of Mexico: stability of 
adenosine deaminase and adenosine 
monophosphate deaminase during ice 
storage, 1625 
use of a specific-ion electrode (ammonia) in 
determining quality, 1052 
smoking 
design of a generator for studying isother- 
mally generated wood smoke, 1543 
quality characteristics of Bobwhite quail, 
1435 
turkeys: comparison of five cure procedures, 
130 
snack foods 
sensory evaluation and nutritive value of 
chips from beans, 930 
soaking 
temperature effects on cooking and nutri- 
tional quality of beans, 1329 
sodium chloride 
effect on chemical composition and mor- 
phology of black beans (P. vulgaris), 531 
effect on nitrogen solubility and emulsifying 
properties of peanut flour, 765 
effect on nitrogen solubility and emulsifying 
properties of soy flour, 770 
growth inhibition of S. aureus by, 710 
See also salt 
sodium nitrite 
See nitrite, sodium 
sorbate, potassium 
quality of boneless dry-cured ham produced 
with or without nitrate or netting, 914 
shelf-life and quality characteristics of poul- 
try parts dipped in, 863 
sorbic acid 
See acids 
sorghum 
effect of storage on lysine-enriched, 630 
seeds: removal of tannins and improvement 
of in vitro protein digestibility, 1319 
sorption, water 
to determine water binding of food constitu- 
ents, 1212 
soups 
from fermented and nonfermented beans: 
sensory evaluation and nutritive value, 
930 
soy 
as meat supplement: sporulation of C. per- 
fringens in, 755 
flour, determined in meat-soy blends by 
fluorometric technique, 763 
flour: effect of pH and salt concentration on 
nitrogen solubility and emulsification 
properties, 770 
flour, full-fat: preparation by conditioning, 
heating and grinding, 1017 
flour: influence of moist heat on solubility 
and emulsification properties of, 774 
isolate: alternate process using industrial 
ultrafiltration membranes, 213 
isolate: iron binding by, 104 
isolated protein: microstructure in combina- 
tien ham, 1272 
isolates, concentrates and flakes: protein 
dispersibility and emulsion characteris- 
tics, 93 
meat formulation: C. botulinum control of 
sodium nitrite and sorbic acid in, 1662 
meat frankfurter formulations: effect of 
NaNO, on C. botulinum toxin in, 1267 
microbiological evaluation of beef patties 
containing, 154 
Protein concentrate, fiber, textured: growth 
of V. parahaemolyticus in seafoods ex- 
tended with, 1114 
protein fiber, structured: in dry fermented 
salami, 465 


- 
a 


protein isolate: accelerated sedimentation 
test for determination of dispersion sta- 
bility, 419 
protein isolate: covalent binding of methio- 
nine and tryptophan to, 1205 
protein isolate extended combination hams: 
sensory, textural and yield properties, 
1049 
protein isolate (SPI): kinetics of available 
lysine losses; confirmation of transition 
phase by PER tests, 294 
source of antioxidant activity, 1720 
/sunflower mixtures: chemical and nutritive 
evaluation, 1714 
/sunflower mixtures: 
1717 
textured: effect on sensory characteristics of 
beef patties, 460 
textured: in ground beef formulations, 1032 
soy sauce 
differentiation of aroma qualities by statisti- 
cal evaluation of gas chromatographic 
profiles, 1723 
Shoyu-koji: retarding effect of acetic acid 
on bacteria during manufacturing pro- 
cess, 359 
soybeans 
and soy products source of antioxidant ac- 
tivity, 1720 
chemical and physicochemical changes in ex- 
trusion texturized, 1322 
Emerald: effect of maturity on nutrient con- 
tent and canning quality, 204 
extracts and products: phytate-protein inter- 
actions, 596 
hydration of whole affects solids losses and 
cooking quality, 1505 
lime-treated corn enriched with, 1707 
simple method to estimate concentration of 
TSP in raw beef-soy blends, 1326 
water extracts, ultrafiltration: processing 
characteristics and yields, 1027 
whole: lipoxygenase destruction by combin- 
ation of heating/soaking in ethanol, 586 
whole milk: viscometric characteristics, 583 
spectrometry 
X-ray fluorescence analysis of S and K with 
a fundamental matrix correction calcula- 
tion, 1772 
See also methods 
spectrophotometry, reflectance 
estimation of fresh mutton color by, 916 
review of radiometric measurements of food 
quality, 949 
See also methods 
spectroscopy 
derivative: review of radiometric measure- 
ments of food quality, 949 
studies on role of ionizing radiation in color 
changes of radappertized beef, 25 
X-ray fluorescence to estimate Zn and Cu in 
legumes, 1711 
See also methods 
spinning 
protein isolates with urea as solvent, 1782 
spices (Labiate) 
gas chromatographic characterization of 
oregano, marjoram, rosemary, sage, sav- 
ory, Sweet basil and thyme, 1373 
spinach, frozen 
evaluation of evacuated packages as an alter- 
native to blanching, 404 
spleen 
extracts: action on stored pre-cooked 
freeze-dried beef, 1118 
spoilage 
food bacteria: differentiation on basis of 
ability to utilize different proteins, 1228 
spraying 
cooling Pacific shrimp with sprayed refriger- 
ated seawater, 1418; 1420 
squid 
textural characterization: instrumental and 
panel evaluation, 1636 
textural characterization: SEM of cooked 
mantle, 1629 
SSPF 
structured soy protein fiber: sensory and 


sensory evaluation, 


physical measurements of dry fermented 
salami, 465 
Staphylococcus aureus 
growth inhibition by combinations of buty- 
lated hydroxyanisole, NaCl and pH, 710 
starch 
black bean: characteristics of, 528 
corn, waxy maize, potato and tapioca: ef- 
fects of dehydration and storage condi- 
tions on pancreatic alpha-amylase suscep- 
tibility, 1728 
dietary: response of mouse intestinal micro- 
flora to, 308 
food: DTA applied to examining gelatiniza- 
tion of, 1366 
Potato: sonication effect on, 801 
rice and potato: studies on gelatinization 
rate, 1394 
statistics 
analysis of some sampling distributions for 
quality control of foods, 977 
balanced incomplete block designs with a 
reference sample in each block, 1790 
differentiation of aroma quality of soy sauce 
by statistical evaluation of GC profiles, 
1723 
experimental design/results criticized (Ltr to 
Ed), (5)ii 
statistical planning and designing experi- 
ments to detect differences in sensory 
evaluation of beef loin steaks, 488 
sterilization 
analysis of continuous processes for Bing- 
ham plastic fluids in laminar flow, 905 
radiation: effect of ionizing radiation on 
beef pigments: spectral studies, 25 
See also processing 
sterols 
plant: micro determination in fishery-based 
foods, 1299 
stimulation, electrical 
effect on ATP depletion and sarcomere 
length in delay-chilled bovine muscle, 
1646 
effect on meat tissue and muscle proper- 
ties—a review, 509 
effect on quality and palatability of beef, 
1560 
influence on characteristics of heavy-weight 
beef carcasses, 911 
of hide-on and hide-off calf carcasses, 335 
storage 
bulk: improving efficiency of chemical sani- 
tizers used in tanks, 251 
canned dry beans: effect of type, moisture, 
blanch and storage on quality attributes 
and nutrients, 392 
causative factors of color deterioration in 
strawberry preserves during, 75 
cold, of underutilized deep sea Pacific rattail 
fish, 1044 
effect on firmness of brined cucumbers, 843 
effect on lysine-enriched corn, millet and 
sorghum, 630 
effect on pancreatic alpha-amylase suscepti- 
bility of various starches, 1728 
extended: potential application of microbial 
antagonism to flesh-type food, 43 
frozen: effect on cholesterol content of 
shellfish, 314 
frozen: changes in lipid composition of 
cooked minced carp during, 1619 
frozen: seasonal variation and stability of 
blue mussels, 1644 
ice and frozen: fatty acid stability of 
shrimp, 1778 
ice: stability of adenosine deaminase and 
AMP deaminase of pink and brown 
shrimp, 1625 
Properties of cowpea powders processed to 
reduce beany flavor, 1539 
pitting in canned green beans, 241 
rate of pH decline in beef muscle stored at 
above- and below-freezing temperatures, 
1681 
stability of MD sucker flesh, 1093 
stability, palatability and histological charac- 


teristics of mechanically tenderized beef 
steaks, 1606 
sweet potato flakes: lipid changes during 
Processing and, 1186 
time and condition: effect on hard-to-cook 
defect in cowpeas, 790 
time and conditions: influence on techno- 
logical and nutritional properties of dry 
beans, 1703 
strawberries 
Preserves: factors of color deterioration dur- 
ing processing and storage, 75 
Streptococcacea 
inhibition of bacteria isolated from ground 
meat, 1649 
Streptococcus cremoris 
intracellular proteinase from, 1350 
Streptococcus faecalis 
purification and some properties of lipase 
from, 1747 
role of some fatty acids on growth and lip- 
ase production by, 1566 
Streptococcus thermophilus 
antimicrobial activity of lactic cultures: par- 
tial purification and characterization of 
antimicrobial compound(s) produced by, 


radioactive: removal from vegetables in lab 
scale processing, 1491 
stunning, electrical 
effect on postmortem biochemical changes 
and tenderness in broiler breast muscle, 
1121 
succinylation 
yeast protein isolate with low nucleic acid 
Prepared by, 633 
sucker (Catostomidae) 
storage stability of MD flesh, 1093 
white: lipid composition of muscle from, 
1101 
See also fish 
surcrose 
dietary: response of mouse intestinal micro- 
flora to, 308 
relative sweetness of fructose and, in model 
solutions, lemon beverages and white 
cake, 748 
sweetness relative to lactulose, 813 
sugars 
analysis in milk and ice cream by HPLC, 626 
-lysine reactions, heat-induced: blockage of 
protein enzymatic digestion (carboxy- 
peptidase-B), 1173 
sulfosalicylic acid 
See acids 
sulfur 
-containing compounds in chicken meat: re- 
tention and stability of, 652 
sunflower 
meal: characterization of proteins, 579 
/soy flour mixtures: chemical and nutri- 
tional evaluation, 1714 
/soy flour mixtures: sensory evaluation, 
1717 


tannins 
condensed, of rapeseed meal, 1313 
grape: fractionation by affinity chromatog- 
raphy and partial characterization of the 
fractions, 87 
removal and improvement of in vitro protein 
digestibility of sorghum seeds by soaking 
in alkali, 1319 
taste 
evaluation of rice milled to different de- 
grees, 127 
onion powder: effect of irradiation on, 971 
See also sensory evaluation 
temperature 
above and below freezing: rate of pH decline 
in beef muscle stored in, 1681 
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575 
strontium? 


constant and rising in beef: C. perfringens 
Popuiation dynamics during, 646 

effect of elevated conditioning temperatures 
on beef carcasses from four nutritional 
regimes, 158 

effect on binding ability of myosin, 1686 

effect on meat loaf in a commissary food- 
service system, 317 

effect on nonenzymatic browning in dehy- 
drated apple, 601 

fluctuating sequences: theoretical compari- 
son of losses in foods under, 1162 

influence on thermostability of red beet pig- 
ments, 1554 

irradiation: effect on survival of highly radi- 
ation-resistant bacteria in complex men- 
strua, 1743 

low air oven vs water bath for the prepara- 
tion of rare beef, 1602 

eptimal retort profile in optimizing thiamin 
retention in conduction-type heating 
canned foods, 1485 

soaking: effect on cooking and nutritional 
quality of beans, 1329 

thermal destruction of folacin: effect cf, 
713 

tenderness 

beef: consumer acceptability and retail yield 
after pelvic suspension and delayed chill- 
ing, 859 

broiler breast muscle: effect of electrical 
stunning on, 1121 

effect of selected inorganic salts on spent 
hen muscle, 322 

muscles from poor condition and reali- 
mented cull range cows, 1058 

Poultry: effect of microwave energy on, 339 

See also beef; meat; methods 

tests/testing 
See methods and individua: tests 


Tetrahymena pyriformis W 
four techniques for measuring growth with 
rat PER bioassays in assessing protein 


quality, 540 
growth assay to determine effect of cooking 
methods on protein quality, 1678 
to evaluate protein quality of foods, 1390 
texture 
and lipid phase morphology of some pro- 
cessed meats, 1256 
apple slices, processed: modification by 
postharvest heat treatment, 998 
characterization of squid: instrumental and 
Panel evaluations, 1636 
characterization of squid: SEM of cooked 
mantle, 1629 
combination ham extended with isolates soy 
protein, 1049 
cooked comminuted fish muscle: processing 
and ingredient influence, 1615 
deterioration of red hake and haddock in 
frozen storage, 661 
leavened foods (steamed puddings): role of 
arabinogalactan, 1309 
minced fish gel: effect of species and storage 
time, 1087 
minced fish gel: effect of thermal processing 
on, 1080 
texturization 
of sunflower/soy flour mixtures: chemical 
and nutritive evaluation, 1714 
of sunflower/soy flour mixtures: sensory 
evaluation, 1717 
thiamin 
content of microwave cooked top rounds, 
1447 
optimizing retention in conduction-type 
heating of canned foods, 1485 
threonine 
loss of supplemental during bread baking, 
271 
time 
effect on meat loaf in a commissary food- 
service system, 317 
tomatoes 
acidic constituents of various fruit types, 
1241 


canned: nutrient composition, 1001 
characteristics of juice, puree, and whole 
Processed from nor hybrid fruit, 190 
comparison of farmer’s market and super- 
market, 1474 
fate of lycopene products: carotenoid iso- 
merization in food sysiems, 84 
pastes: effect of harvest maturity on free 
amino acids, pectins, ascorbic acid, total 
nitrogen and minerals, 425 
paste: heat transfer correlation for rotary 
steam-coil vacuum evaporation of, 201 
PH of 107 varieties, Minnesota grown, 1008 
sensory and chemical qualities of fresh, 
1013 
tortilla 
extruded corn flour as an alternative to 
lime-heated for, 940 
preparation: corn kernel hardness as an in- 
dex of alkaline cooking time, 377 
toxicology 
aflatoxin in fresh and roasted pecans, 977 
aflatoxin producing fungi: inhibition by on- 
ion extracts, 1545 
aflatoxin production in regular and decaf- 
feinated coffee beans, 446 
amine content of toxic and wholesome can- 
ned tuna fish, 922 
C. botulinum toxins A, B, E and F: heat 
inactivation rates in some foods and buf- 
fers, 1658 
C. botulinum toxins A, B, E and F: thermal 
inactivation in buffers and beef and 
mushroom patties, 1653 
effectiveness of iodophor in the destruction 
of V. parahaemolyticus, 1097 
effect of NaNO, on C. botulinum toxin pro- 
duction in frankfurters with meat/soy 
proteins, 1267 
intracellular concentration of cAMP and 
cGMP in an aflatoxigenic strain of A. 
Parasiticus, 116 
isoascorbate level and botulinal inhibition in 
perishable canned cured meat, 1147 
microbiological and toxicological evaluation 
of fermented cowpeas and chickpeas, 
928 
occurrence and control of Salmonella in 
freshwater catfish, 1067 
Y. enterocolitica: review of psychrotrophic 
water and foodborn pathogens, 1736 
See also C. botulinum 
tryptophan 
covalent binding to soy protein, 1205 
triglycerides 
role in warmed-over flavor development in 
meat model systems, 1285 
triticale 
Preparation and nutrient composition of 
bulgur, 449 
tryptophyl 
residues of protein: reaction with nitrite, 
1144 
TSP (textured soy /vegetable protein) 
effect on sensory characteristics of beef pat- 
ties, 460 
from cottonseed flours, 826 
sensory properties, proximate analysis and 
cooking losses of meat loaves extended 
with, 1191 
textured in ground beef formulations, 1032 
See also soy; soybeans 
tuna 
canned: correlation of off-odor scores with 
gas chromatographic data, 37 
toxic and wholesome, canned: amine con- 
tent of, 922 
See also fish 
tungstic acid 
See acids 
turkey 
rolls in membrane casings: influence of pres- 
surization on binding strength, 298 
smoked: composition of five cure proce- 
dures, 130 
See also chicken; poultry 
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ultrafiltration 


of soybean water extracts: processing char- 
acteristics and yields, 1027 


vacuum 


influence on microbiological condition of 
bulk-packed broilers, 134 
vegetables 
frozen: folacin content of cooked, 286 
leafy: comparison of single use and recycled 
water for washing systems, 381 
leafy: nomographs to determine alterations 
of essential components during thermal 
treatment in water, 1169 
removal of radioactive Sr and Cs from, 1491 
See also food science/engineering; process- 
ing; individual vegetables 
VFC (volatile flavor compound) 
preliminary identification in neutral fraction 
of roast beef, 639 
Vibrio parahaemolyticus 
effectiveness of iodophor in destruction of, 
1097 
growth in seafoods extended with soy pro- 
tein concentrate, structured protein fi- 
ber, and textured vegetable protein, 1114 
vinylchloride monomer (VMC) 
sorption by selected food constituents, 56 
viscoelasticity 
characterization of the stress relaxation 
curves of solid foods, 277 
viscography 
pasting behavior of rice: new method, 797 
vitamins 
analysis by microbial and protozoan organ- 
isms, 723 
analysis: comparison of conventional and 
protozoan methods, 729 
B: HPLC analysis of in rice and rice prod- 
ucts, 263 
B,, in kimchi inoculated with P. freuden- 
reichii, 873 
B,,: radioassay method to detect cyanoco- 
balamin in seafoods, 1077 
composition of raw and cooked potato peel 
and flesh, 805 
content of sweet potatoes: influence of 
cooking method on, 374 
liquid scintillation technique for microbial 
analysis, 1780 
vulgaxanthin-1 
influence of pH and temperature on thermo- 
stability of red beet pigment, 1554 


walnuts, black 


lipid constituents of kernels, 266 
washing 
leafy vegetable systems: comparsion of sin- 
gle use and recycled water, 381 
waste 
frozen vegetable: optimization of lactic acid 
fermentation of; model systems for pro- 
ducing animal feed, 1460 
high alkaline from Irish potatoes: bacterial 
fermentation, 439 
krill, determination of optimum parameters 
for protein isolation from, 1425 
wastewater 
baked bean processing: assimilation by A. 
foetidus, 1548 
from canned dry beans: influence of pro- 
cessing methodology on, 407 
Process for removal of coffee color from, 
246 
See also water 
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water 

analysis in gels, 1379 

binding of food constituents determined by 
NMR, freezing, sorption, and dehydra- 
tion, 1212 

bound in collagen: application of inverse 
phase gas chromatography to determine, 
1150 

clam processing wash: preparation and prop- 
erties of dehydrated clam flavor from, 
1612 

mobility in flour doughs by pulsed NMR, 
1408 

of food constituents as determined by NMR, 
freezing, sorption and dehydration, 1212 

Poultry chiller: levels of Cl and ClO, of 
equivalent bactericidal effect, 1594 

retort cooling: analysis and renovation of, 
1466 

seawater, refrigerated: cooling Pacific 
shrimp (P. jordani) with sprayed, 1418; 
1420 

single use and recycled: comparison of leafy 
vegetable washing systems, 381 

soybean extracts, ultrafiltration: processing 
characteristics and yields, 1027 


water activity (ay) 
meat products: effect on growth of Moraxel- 
la-Acinetobacter, 33 
water vapor 
desorption from apples: kinetics of, 193 
wheat 
high protein, soft flour: protein concentrate 
from air classification, 453 
whey 
cheddar, ultrafiltrate: demineralization with 
thermally regenerable ion-exchange res- 
ins, 555 
detection in milk chocolate using SDS-gel 
electrophoresis and HPLC, 1353 
optimization of a lactose hydrolysis process, 
896 
solids and skimmilk in frozen dairy desserts: 
use of protein-formol titration relation- 
ships for estimating ratios, 558 


yeast 


autolysis: enzymatic method for, 1362 


disintegration of cell wall and extraction of 
protein from C. lipolytica, 97 
Protein isolate with low nucleic acid pre- 
pared by succinylation, 633 
Yersinia enterocolitica 
review of psychrotrophic water and food- 
borne pathogens, 1736 


| Z 


iron binding by, 104 
zinc 

estimation in raw and cooked legumes: 
atomic absorption and X-ray fluorescence 
spectroscopy, 1711 

influence of pH on binding in six fiber 
sources, 752 

interference with Cu, Fe and Mn in young 
Japanese quail, 738 

Phosphorus and magnesi bal of ado- 
lescent females fed two levels of, 1765 
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